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Paint experts know why Damp-Tex costs less per painting. They . 

know that 15 years of field development in over 10,000 plants has O & 

made Damp-Tex America’s outstanding wet surface enamel for 

economy and satisfaction. Here are some of the many advantages 

of the Damp-Tex system: (1) skillful analysis of your problem; 
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ment of popular colors and non-yellowing white; (8) freedom from 
4 chalking, peeling, sagging, and softening; (9) resistance to alkali 
and acids; (10) pre-treatment against fungus. 
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BUILT BY SPECIALISTS 


Buffalo sausage machinery is designed, 

manufactured and serviced by the most highly 
specialized organization of its type. That’s why 

Buffalo machinery... today as always... produces the 
highest quality sausage for the lowest overall cost. 









BUFFALO “LEAK-PROOF" STUFFERS 


Cylinders for Buffalo stuffers are precision 
ground to a mirror finish with a patented internal 
grinder. The high finish and special 
semi-steel casting prevent leakage and meat discoloration. 

They help you make finer sausages. 









@ “Cool Cutting” 
Grinders 


@ “Direct Cutting’ Converters 
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The Highest Quality 
ul om oO in Sausage Machinery 


for over 87 years 
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JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3,N.Y. Sales and Service Offices in Principal Cities 
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OTHER GRIFFITH 
PRODUCTS THAT 
WILL HELP CUT 
SPOILAGE LOSS 
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Economical, to° special “purified’* cereals: 
GPF (Corn) ... Fine Golden Cereal 
BINDER (Wheat)... Grade “A” Pep 
. .. and other blended cereals. 
Griffith's Purified" Cereals are top-quality binders—as fine as 
money can buy. And, of course, they comply with the stand- 
Griffith's NER ards of Q. M.C. Technical Bulletin No. 1, and the N.C. A. In 
LUMINUM EA addition, they have been scientifically processed to eliminate 
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In Canada—The Griffith Laboratories, Ltd. LABORATORIES, inc. 


CHICAGO 9, 1415 W. 37th St. * NEWARK 5, 37 Empire St. * LOS ANGELES 58, 4900 Gifford Ave. > TORONTO 2, 115 George St. 
Laboratories Griffith Do Brasil, $.A. — Caixa Postal 300 Mogi das Cruzes, Est. §.P. Brasil 
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ANNOUNCING 


The Opening of Competition for the 
DODGE & OLCOTT, INC. 
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annual award fer oulstanding 


achievement tn the 
Meat Packing Industry 


to be presented during 
the 1956 meeting of the 
American Meat Institute 


Award consists of $1000 and a gold medal, and com- 
petition is open to any member of the industry, either 
active or closely associated, who has made a definite 
contribution to the growth and general welfare of 
the meat packing industry as a whole. 

Nominations may be made in all areas of RE- 
SEARCH, OPERATING or ENGINEERING, and 
there are no restrictions as to age, sex or nationality. 


A copy of the rules and an entry blank will be 
mailed on request. Nominations close on August 1, 


1956. 
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OUR 157th YEAR OF SERVICE 


DODGE & OLCOTT, INC. 
180 Varick Street » th i. N. Y. 


ESSENTIAL OILS * AROMATIC CHEMICAL +» PERFUME 
BASES + FLAVOR BASES + DRY SOLUBLE SEASONINGS 
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"Eating" Not"Consuming" 


Not infrequently a meat industry “old 
timer” groans in our ear that cured meats and 
sausage no longer possess the snap and flavor 
that they once had, and that modern process- 
ing methods and_ standardized formulations 
produce characterless meats of acceptable 
mediocrity. 

Several things might be said in rebuttal to 
this sort of generalization: 

1. The veteran’s “taster” 
sitive as it once was. 

2. He probably remembers most clearly the 
exceptional products of yesterday and not the 
sharply salted and off-flavor items which were 
all too common under rule-of-thumb _proce- 
dures and uncontrolled processing. 

3. The public apparently desires the kind 
of meat products the industry supplies; con- 
sumer tastes of today differ from those of the 
early twentieth century. 

4. The achievement of quality consistency 
through standardization, speedier put-through, 
the reduction of risk and spoilage and other 
advantages certainly constitute convincing rea- 
sons, from the processor’s standpoint, why he 
should use the most modern methods available. 

At the same time, however, we must admit 
that we have some sympathy for the veteran’s 
views. Some of the sausage that we see and 
“consume” today is undeniably wholesome, 
nutritious and well made—but it is about as 
interesting as a comminuted pine board. If we 
were called upon to describe it with one word 
we would say that it is “inoffensive;” no one 
would spurn it if he were properly hungry, 
but neither would anyone walk more than a 
few feet to get a bite. 

We can only hope that there will persist 
here and there in the industry cantankerous 
characters who will continue to turn out prod- 
ucts with distinctive flavors and other excep- 
tional qualities, even though in doing so they 
may oppose the main current of standardized 
progress. They may not make much money, 
but their products do remind us occasionally 
that “eating” is not the same as “consuming.” 


is no longer as sen- 





News and Views 





Division Of the present Commercial grade of beef into two new 
grades, Standard and Commercial, effective June 1, 1956, was 
announced this week by the U. S. Department of Agriculture. 
The division is being made on the basis of maturity, with 
the grade name “Standard” to be applied to beef from younger 
animals and the name “Commercial” retained for beef from 
mature animals falling in the present Commercial grade. The 
revision was recommended originally by the Cattle and Beef 
Industry Advisory Committee to help merchandise beef from 
the younger animals. 


An Appropriation of $15,745,000 for federal meat inspection 
in the coming fiscal year was urged by the Western States Meat 
Packers Association this week in testimony before the House ap- 
propriations subcommittee on the agricultural budget. WSMPA 
pointed out need for the employment of 75 additional inspec- 
tors to reduce the amount of overtime work now being forced 
on the industry because of a shortage of personnel. Inspectors 
last year performed 1,039,481 hours of overtime work for 
which packers paid the government $3,485,608, and MIB esti- 
mates that overtime during the current fiscal year will total 1,204,- 
919, costing packers $4,916,069. A considerable part of this 
huge cost is not voluntary from the packers’ point of view, 
WSMPA said. L. Blaine Liljenquist, WSMPA’s Washington 
representative, also asked the subcommittee to appropriate in- 
creased funds for the market news service, for research on fats 
and for the administration of the Packers and Stockyards Branch 
of the USDA. 

The Proposed changes in federal meat grading regulations were 

protested by all three major associations of packers and repre- 

sentatives of a like number of producer groups on Wednesday, 
which was the deadline for submitting comments on the revision. 

In addition to the American Meat Institute, National Independ- 

ent Meat Packers Association and Western States Meat Packers 

Association, objections were entered by the American National 

Cattlemen’s Association, the Farm Bureau Federation and the 

National Grange at meetings in Washington with USDA officials. 


Investigation Of the question “Does the present meat grading 
system help or hinder the operations of our free market?” 
would be carried out by the Secretary of Agriculture under an 
amendment to S-3183 introduced by Senator Wallace F. Ben- 
nett this week. 


A Mess,” was the way one St. Louis packer summed up 
the situation in that city in regard to prepackaged meats. A 
clause in a new two-year contract between the retail meat cut- 
ters union and all the major chain and independent food stores 
forbids meat cutters and the stores to handle such meat items 
which were not prepackaged regularly outside the store prem- 
ises prior to October 2, 1950. If strictly enforced, the clause 
would bar all but a small percentage of prepackaged items now 
being sent to retail stores. One packing company stopped pro- 
duction of its entire line of prewrapped luncheon meats “until 
the situation is clarified.” 


“It's 


"Collective Bargaining” between livestock producers and 
packers to establish commodity prices was suggested this week 
by Ralph Helstein, president of the United Packinghouse Work- 
ers of America, as a possible step to relieve what he called 
“the growing strain to which livestock farmers have been sub- 
jected.” The suggestion was made in a speech before the 1956 
Farm Forum sponsored by the Minnesota Chamber of Com- 
merce in Minneapolis. 











HE aroma of southwestern 

chuck wagon and trailside camp 

cookery is smoked into the sau- 
sage and cured meat products of the 
Deming Packing Co. of Deming, New 
Mexico, through the use of mesquite 
roots in the wood mixture employed 
for smoking. 

Such distinctive innovations and 
their promotion, coupled with the 
feeding of high grade livestock and 
the manufacture of outstanding sau- 
sage products, have been important 
factors in enabling the small company 
to thrive in the face of brisk competi- 
tion. 

Located 36 miles north of the Mex- 
ican border, the company supplies 
meat products toa sparsely populated 
section consisting of scattered _ irri- 
gated farm areas dispersed in vast 
stretches of mountainous desert. In a 
part of the country which is nationally 
known for raising high grade cattle 
and the production of commercial 
peppers, demand is more than ordi- 


narily critical with respect to quality 
and seasoning in processed meats. 
Catering to these requirements has 
resulted in 12 years of expansion. 
The firm has recently been incor- 
porated with all the stock remaining 
in the hands of four partners. Officers 
of the company are W. O. Hall, pres- 
ident; Herman Lindover, vice presi- 


Southwestern Aroma 


Smoked into Sausage 


New Mexico packer capitalizes on appeal 


of native wood used in regional cookery 


MESQUITE roots before preparation for smokehouse. 


dent; Zack Robinson, vice president 
and livestock buyer, and A. B. Wil- 
liams, secretary-treasurer and _ plant 
manager. Office space was more than 
doubled during 1955 and livestock 
facilities also were expanded during 
the year. 

In the office an appropriate western 
atmosphere has been created through 








PLANT is brick and tile construction. Truck signs play up mesquite smoking. 





IN DEMING feed yards Hereford cattle are carefully finished by a company formula. 


8 


the display of original paintings of 
ranch scenes. 

The company has plans for con- 
struction of a new killing floor, chill 
room and beef cooler in the near 
future. 

Development of the idea of using 
mesquite smoke started shortly after 
the company’s organization in 1944 
when production of fresh beef was 
being supplemented with a full line 
of manufactured meats. In an arid 
country containing few trees of any 
description, it was not easy to obtain 
sufficient hardwood for smoking. 
Starting off with the idea that the 
smoke of the desert mesquite was 
known to produce an entrancing odor 
at barbecues and in chuck wagon 

[Continued on page 34] 
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TRAILERS are chained to flat cars prior to piggy back trip. 


Armour Blazes New Trail 


Just as the Chisholm trail opened 
up a new era in livestock transporta- 
tion, the Odessa piggy back marks a 
new era in packinghouse distribution. 
Combining the advantages of rail and 
truck transportation, the piggy back 
system is used by the Armour and 
Company Fort Worth, Texas plant to 
transport meat products to retailer 
customers located in Odessa, Tex., 
some 320 miles away. 

The main advantage of this method 
of delivery, says C. I. Pemberton, 


Fort Worth plant transportation de- 
partment manager, is that it eliminates 
transfer of product from a large cross 
country truck-trailer to two smaller 
city delivery truck-trailers. 

installing 


Prior to piggy back 





WAITING TRACTOR in left photo is hook 


ed to refrigerated trailer loaded with Armour 


transportation, product was shipped 
from Fort Worth ‘on an overnight 
truck run, arriving at Odessa the fol- 
lowing morning. It then was trans- 
ferred to two smaller trailers for city 
delivery. 

The new technique, developed 
jointly by Armour and the Texas & 
Pacific Railroad, permits product to 
be loaded directly into two trailers 
to be used for city delivery in Odessa. 
The loaded trailers move a_ short 
distance uptown to the railroad yards 
where they are driven onto specially 
designed flat cars by means of a ramp. 
The trailers are anchored to the flat 
cars with special chains and springs. 
During the night the railroad hauls 
the flat cars to Odessa. Two Armour 


a mere 


meats. At right the packer's driver makes delivery to an Odessa retail meat market, 
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drivers with tractor units pull the 
trailers down an unloading ramp. The 
drivers then make their delivery runs. 
At the end of the day, the two drivers 
return the empty trailers to the flat 
cars for the return trip to the Fort 
Worth plant. 

The trailer is refrigerated with a 
gasoline powered compressor unit 
mounted at the front during the entire 
operation. 

For its Odessa-Fort Worth piggy 
back operation, Armour uses three 
flat cars, and six semi-trailers, two 
going, two returning and two being 
loaded every day, Monday through 
Friday. 

Advantages of the piggy back 
service, according to H. O, Mathews, 
transportation and distribution divi- 
sion general manager, include a re- 
duction in loading and _ unloading 
work, less wear on motor vehicles, de- 
livery of product in better condition 
and possibly the achievement of faster 
delivery. 

“Piggy back operations are possible 
wherever we have bulk break points 
within 175 to 325 miles of the plant 
and on the main railroad that serves 
the plant,” Mathews said. 

Armour intends to inaugurate a 
similar service between its Omaha 
plant and Kearney, Neb., 180 miles 
away, 

The system combines right-of-way 
haulage of the railroad with the flexi- 
bility and mobility of the truck-trailer, 


Freight Rate Hike Held to 
5% on Industry Products 


Carload charges on livestock, fresh 
meat, packinghouse products and cer- 
tain other farm products were limited 
to a 5 per cent increase by the Inter- 
state Commerce Commission in_ its 
order late last week authorizing the 
nation’s railroads to boost freight rates 
on March 7. 

The railroads had requested a 
straight 7 per cent increase. The ICC 
allowed a 6 per cent hike on most 
commodities. 

Excluded from the general rate in- 
crease are freight refrigeration 
charges. The ICC last month allowed 
a 15 per cent boost on charges for 
conventional ice, but not mechanical, 
refrigeration. 


Fund For Lamb Advertising 

The Imperial Valley Lamb Feeders 
Association of California has raised 
$30,000 to be spent during the next 
several months on advertising lamb in 
the Los Angeles-San Diego area. An 
additional $20,000 is being appro- 
priated by the American Sheep Pro- 
ducers Council to help the work. 








Greater and Wider Lamb Use Sought 


which lie ahead of the Ameri- 
can Sheep Producers Council 
in its effort to bring about greater and 
more widespread consumption of lamb 


QO PPORTUNITIES and obstacles 


are reflected in a new analysis of “Dis- 
tribution of Lamb and Mutton for 
Consumption in the United States” by 
Harry O, Doty, jr., agricultural econo- 
mist of the marketing research divi- 





LAMB and MUTTON 











U.S. TOTAL 
1,510 MIL. LB 


U.S. TOTAL 
734 MIL. LB 


U.S. TOTAL 
739 MIL. LB. 


LESS THAN O5 PERCENT © LIVEWEIGHT 





DISTRIBUTION, 1954 


By States, as % of U.S. Total 
FARM PRODUCTION? 


+ DRESSED WEIGHT BALL SLAUGHTER INCLUDING FARM 








sion, U. S. Department of Agriculture, 

The Council will have available for 
promotion of sheep products durin 
the next year about $2,000,000 de- 
rived from incentive payments to 
producers under the Wool Act of 1954, 

According to USDA’s Doty, lamb 
and mutton are more unevenly dis- 
tributed throughout the United States 
than most agricultural commodities. 

In 1954, domestically produced 
lamb and mutton were shipped (or 
were otherwise available) for con- 
sumption primarily to the Middle 
Atlantic and Pacific regions. Together, 
these two regions took 59 per cent of 
the total. Thirty-six per cent of avail- 
able lamb and mutton was distributed 
to the Middle Atlantic region; the 
Pacific region was second with 23.0 
per cent. The East North Central and 
New England regions followed with 
14.6 and 11.8 per cent, respectively. 

HALF TO NORTHEAST: The 
Northeastern states, composed of the 
Middle Atlantic and New England 
regions, received almost 50 per cent 
of the lamb and mutton shipped or 
locally produced and distributed dur- 
ing 1954. Lamb and mutton were dis- 
tributed in relatively small amounts to 
the Southern, West North Central, and 
Mountain states. 

The quantity of lamb and mutton 
going to states in the same region 
varied widely. In some regions, the 
quantities going to one state largely 
accounted for the total lamb and mut- 
ton shipments to the region. For in- 
stance, California took 91 per cent of 
the lamb going to the Pacific region. 
Similarly, the major portion  dis- 
tributed to New England and West 
South Central regions went to Massa- 
chusetts and Texas, respectively. 

By states, the quantity going to 
each of New York and California was 
more than double that shipped to any 
other state. Slightly less than 24 and 
21 per cent respectively of total avail- 
able supplies were shipped to these 
states. Other leading states were: 
Massachusetts 8.3 per cent, Pennsyl- 
vania 6.2 per cent, Illinois 6.2 per 
cent, New Jersey 5.9 per cent, and 
Michigan 4.3 per cent. These seven 
states received shipments accounting 
for over 75 per cent of the United 
States total supply of lamb and 
mutton. 

By contrast, less than 1 per cent of 
the U.S. total was distributed in ten 
states: Vermont, North Dakota, South 
Dakota, West Virginia, South Caro- 
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lina, Alabama, Mississippi, Arkansas, 
Oklahoma, and Wyoming. Twenty- 
five states together accounted for only 
5.8 per cent of total lamb and mutton 
available for consumption. 

PER CAPITA USE: On a per capita 
basis, lamb and mutton available for 
consumption also varied widely among 
states. Per capita consumption was by 
far the highest in Massachusetts and 
California with 12.4 and 12.3 lbs. re- 
spectively. Other states which had 
relatively high per capita consumption 
were New York with 11.5 lbs., Utah 
with 9.3 Ibs., New Jersey with 8.3 Ibs., 
Rhode Island with 6.5 lbs., and Con- 
necticut with 6.5 lbs. Only five other 
states, Nevada, New Mexico, Illinois, 
Arizona, and Michigan, and the Dis- 
trict of Columbia, had higher per 
capita consumption than the United 
States average of 4.5 Ibs. 

North Dakota, West Virginia, North 
Carolina, South Carolina, Alabama, 
Mississippi, Arkansas, Louisiana, and 
Oklahoma had a per capita consump- 
tion of lamb and mutton of half a 
pound or less per year. This is only 
about one average size serving, or 
smaller, per person in these states. 

A copy of the report, “Distribution 
of Lamb and Mutton for Consumption 
in the U.S.,” AMS-93, may be ob- 
tained from Agricultural Marketing 
Service, USDA, Washington. 


AMI Official Predicts Bright Future for Producers and 
Packers If Twin Needs of Efficiency and Promotion Are Met 


Despite current marketing and price 
problems, the outlook for the “long 
pull” in the livestock and meat busi- 
ness appears bright, John H. Mon- 
inger, director of special services of 
the American Meat Institute, told the 
Cedar Rapids Rotary Club in a lunch- 
eon speech this week. 

Although livestock producers and 
meat processors have been troubled 
together by ‘the “tremendous ava- 
lanche” of meat animals marketed in 
recent months, he said, the time may 
not be far away when the whole live- 
stock and meat business will enter an 
era of healthy and continuous pros- 
perity. Moninger presented estimates 
of the nation’s population growth 
which would require a 25 per cent 
increase in meat production within 
the next two decades. 

“Population,” he pointed out, “has 
been projected to reach 215,000,000 
by 1975, compared with 164,000,000 
last year. Based on a _ conservative 
meat consumption per person of 157 
lbs. in 1965 and 1975, compared with 
161 Ibs. last year, we will need 30,- 
000,000,000 Ibs. of meat in 1965 and 
34,000,000,000 Ibs. in 1975. We 
thought last year was terrific because 


it set a record of 27,000,000,000 Ibs. 

“To get that much meat last year 
we slaughtered about 26,800,000 cat- 
tle. In nine years we're going to re- 
quire 27,100,000 head and in 1975— 
just 19 years away—30,700,000 head. 
Last year we dressed, 81,500,000 
hogs, but in 1965 we're going to need 
98,000,000 and in 1975, 111,000,000 
head. 

“The hog slaughter of 111,000,000 
head will call for a pig crop of 130,- 
000,000 head. As recently as 1953 
the pig crop was less than 78,000,- 
000. Perhaps you can see from these 
figures why a great upsurge in the 
livestock and meat industry is in 
sight.” 

Turning to recent criticism of the 
widening spread between the pound 
price of meat on the hoof and at the 
retail counter, Moninger asked: 

“Ignoring increased operating costs 
all along the line, why wouldn't that 
spread widen? Look at all that in- 
creasingly is being done with meat 
to help it compete in the food mar- 
kets: processing, packaging, pre-cook- 
ing, canning, and all of it requiring 
more labor and more machinery. 

“Nowadays we're building more 
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For Dependable Service Call Nearest MID-STATES Terminal @ Ultra-modern, high-cube reefer-trailers designed with shippers in mind. 


ALBANY, N. Y. 


NEW HAVEN, CONN. 


SOUTH BEND, IND. 





Atlantic 9-2458 @ New type meat rails provide maximum use of space for loading sus- 
SOUTH RIVER, N. J. pended meat. 
Phone 6-0262 
TOPEKA, KANS. 
Phone 2-5861 


WICHITA, KANS. 
Phone 7-5351 
WORCESTER, MASS. 
Phone 6-5791 
PROVIDENCE, R. I. Coupled with tandem axle tractor, unit can accommodate 40,000 Ibs. 

Plantations 1-4000 frozen food products. 


See Section S$, Page 11, 1956 Purchasing Guide for the Meat Industry. 


Hobart 7-2581 
NEW YORK, N. Y. 
Oregon 5-7600 
KANSAS CITY, MO. 
Humboldt 0426 
PHILADELPHIA, PA. 
Stevenson 7-7300 
ROCHESTER, N. Y. 
Glenwood 8863 
ROCKFORD, ILL. 
Phone 5-0619 


Phone 4-2107 
AURORA, ILL. 
Bishop 2-2737 
BOSTON, MASS. 
Algonquin 4-5210 
BUFFALO, N. Y. 
Fairview 3137 
CLEVELAND, OHIO 
Henderson 2-2380 
INDIANAPOLIS, IND. 
Melrose 2-8377 


Temperatures thermostatically controlled to meet shippers specifications. 


@ 20-degree temperature maintained on 100-degree day with full load 
of suspended meat. 


Extremely low temperature when loaded with frozen food products. 





General Offices: 5200 SOUTH PULASKI ROAD, CHICAGO 372, ILL., REliance 5-0800 
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MEAT TRAILERS 


PRICED FOR 
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35° long—Model R Thermo-Kings 


New tires—7 rails—stainless steel floors 


$7,140.00 each, f.o.b. Chicago, Illinois 


Ready for immediate delivery 
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and more convenience into our meat 
products. That’s what Mrs, Consumer 
wants in order to save time and work. 
That is what we must supply if we 
hope to succeed in selling her the 
products of the pig and the steer. 

“We must recognize that more than 
two-thirds of the 17,000,000 working 
women in the United States are 
wives. They simply cannot come 
home and spend a couple of hours 
getting the evening meal. They, by 
necessity, must have foods that are 
as nearly ready to eat as possible. 
That is the situation in nearly 12,- 
000,000 families. 

“Then you have millions more 
wives and mothers who are busy in 
school activities, welfare and club 
work, and many other demands on 
their time outside the kitchen. 

“So there is a bigger and bigger 
rise in the demand for such products 
as pre-cooked hams; prepackaged, 
close-trimmed, boneless beef, pork, 
lamb and veal; canned hamburgers, 
stews, frankfurts and lunch meats. 

“All these things done to meat cost 
money, There’s no escaping that eco- 
nomic fact, All these things add to 
the spread between the farm and the 
kitchen, but they also help sell meat 
in competition with other foods and 
the meat must be well sold if the 
producers and the processors expect 
to stay in business. 

“Thus, as we see it, the real an- 
swers to the twin problems of the 
producers and the meat packers lie 
in the most efficient production, the 
most efficient processing and distrib- 
uting, and the most strenuous pro- 
motion of meat that can be done. 

“If we fall down on any of these 
things we shall fail and, with the 
glowing future demand facing us, we 
must not fail.” 


‘Souper Burgers’ Promotion 
To Boost Hamburger Sales 


The Campbell Soup Co. has de- 
veloped a tempting new way to serve 
hamburgers, which it will introduce 
to consumers through an extensive ad- 
vertising and promotion program in 
April. 

The new hamburger dish is called 
“Souper Burgers.” The idea is to cook 
hamburgers in combination with any 
one of a number of Campbell soups 
as an easy way to make a good meal. 

The Campbell Soup Co. is engaged 
now in alerting dealers to its “Souper 
Burger” idea, The company has de- 
veloped point-of-sale material which 
will be available from its salesmen. 

W. B. Hackenberg, general promo- 
tion manager, Campbell Soup Co., 
Camden, N. J.,. may be contacted 
about tie-ins with the promotion. 
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CHOP*CUT TURNS OUT 
MORE PRODUCT PER HOUR 


Increases capacity in relation to bowl size, 





power demand and time cycle. 


PROFIT! 


Reduces chopping time. Increases 
absorption qualities of meat. By 


using the CHOPeCUT, lower grades 
=~ of meat produce finer finished product. 
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: VERSATILE! 
y Does all the work of the 
silent cutter but 50% faster 
Pe) and in one operation as 
materials are added just as 
vl i they are in a silent cutter. 








SUPERIOR PRODUCT! 


Eliminates shorting. Produces a more 
homogenous product with greater 
capacity for absorption. 


FRICTION REDUCED! 
In the CHOPeCUT knife friction is greatly 
reduced allowing a longer chop, if 
necessary, to produce an extremely 
fine cut product, or the use of 
water instead of ice. 





CHOP-CUT 
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rue Coreccoe rece WIGHERS SUPPLY COMPANY 
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American National Reports 
‘Positive Indications’ 


Beef Herd Has Hit Peak 


A bright view of the long-range beef 
cattle industry was revealed this week 
in a special study 
of government es- 
timates of cattle 
numbers on hand 
at the first of the 
year. 

Don C. Collins, 
president of the 
American Nation- 
al Cattlemen’s 
Association, said 
the analysis indi- 
cated that the 
breeding potential of the national beef 
herd is on the downgrade for the first 
time since 1948 when the current 
cattle cycle began its climb. 

“Only time and many other factors 
will tell how optimistic we can be 
that beef supply and demand are be- 
ginning to balance again, but there are 
positive indications that the peak of 
numbers has been reached,” Collins 
declared upon his return from consul- 
tation with federal officials. 

He said the population cycle had 
shown signs of cresting for a couple 
of years as the annual increases in 
most categories tapered off. However, 
he pointed out that each January 1 
estimate by the USDA was higher 
than the previous year because the 
number of beef cows and heifers con- 
tinued to climb and that, therefore, 
the calf crop during the following 
year reflected closely the increases in 
the numbers of “beef factories.” 

“This year the combined number 
of beef cows and yearling heifers—the 
breeding potential—has dropped 122,- 
000 head,” Collins said. He explained 
that the increase of 99,000 beef cows 
was more than offset by the reduction 
of 221,000 yearling heifers. 

“This is indeed a small reduction, 
only .37 per cent, but contrast this 
decrease with the average annual in- 
crease in beef she-stuff of 2,135,000 
head over the previous five years. 

“We also feel it encouraging that 
the total female bovine population, all 
dairy cows and heifers and all beef 
cows and heifers, showed a net reduc- 
tion during 1955 of 606,000 head. 
This compares with an annual average 
increase of 2,116,000 head during the 
preceding five years,” he pointed out. 

Collins said that further study re- 
vealed that the annual calf crop is 
showing signs of reaching the peak 
of its cycle. The average annual in- 
crease was 1,631,000 head between 
1950 and 1955. The increase between 
1954 and 1955 was only 400,000 head 





D. C. COLLINS 


16 


and it could be even less in 1956, he 
added. 

“This year, as never before in the 
current cycle, cattlemen have a real 
challenge to reduce total numbers in 
line with demand through close cull- 
ing for quality, orderly marketing and 
determination to market excess cattle,” 
he said, 

“We still have a huge herd of steers 
and calves in the nation’s feed- 
lots or on the ranges to be marketed 
without ruining too many operators,” 
he pointed out. 

Collins said that the job can be 
done through close attention to market 
conditions, increased activity in build- 
ing beef demand through promotion, 
and through such emergency measures 
as increased federal purchases for 
military, school lunch and foreign aid. 


Imports of Polish Hams 
Increased 13% Last Year 


While imports of canned pork 
products, especially hams, from other 
countries last year were declining or 
not increasing appreciably, Com- 
munist Poland stepped up its ship- 
ments to the United States by about 
13 per cent over the quantity shipped 
in 1954. This fact was revealed in an 
analysis of government import fig- 
ures announced by the American 
Meat Institute. 

“During 1955,” said the Institute, 
“imports of canned pork from Poland 
into the United States totaled about 
22,333,000 Ibs., as against 19,666,000 
Ibs. in 1954. The value of these im- 
ports in 1955 approached $18,000,- 
000. 

“Various other countries exporting 
canned pork to the United States re- 
corded declines. Shipments from Hol- 
land, largest foreign source of canned 
hams, were 16 per cent less than the 
year before; Germany, 21 per cent 
less, and Canada, 5 per cent less. 
Only from Denmark did imports in- 
crease; these slightly by only 5 per 
cent. However, the value of Danish 
imports of U. S. agricultural products 
was greater than the value of Danish 
exports to the United States. 

“Most countries shipping canned 
pork to the United States made heavy 
purchases of United States meat or 
agricultural products (including, for 
example, variety meats, lard, tallow, 
hides, etc.). In the case of Poland, 
the value of agricultural commodities 
of every description from the United 
States was well below $1,000,000. 
The Netherlands, Canada and West 
Germany, as well as Denmark, were 
heavy purchasers of American agri- 
cultural products (including meat 
products), thus implementing the 
‘two-way street’ in foreign trade.” 


Nationwide AMI Beef Push 
To Be Launched in April 


The “Beef that Blooms in the 
Spring” is the beef that will receive 
the attention of a nationwide Ameri- 
can Meat Institute beef promotion 
scheduled to get under way in April 
when more than 65,000,000 readers of 
seven leading national magazines will 
have the opportunity to see the In- 
stitute’s full page full color beef ad- 
vertisement. The first advertisement 
will be in the April 21 issue of the 
Saturday Evening Post, on the news- 
stands April 17. 

Life magazine and the five women’s 
magazines distributed in supermarkets 
will feature the advertisement on a 
schedule which will carry the adver- 
tising through the months of April and 
May. 

The Institute has made arrange- 
ments with more than 100 of the na- 
tion’s leading retail organizations, in- 
cluding chains and voluntary groups, 
to use colorful point-of-sale beef pro- 
motion kits which will bring the mes- 
sage that “Beef is Now Plentiful” to 
millions of housewives shopping in 
about 12,000 top volume super- 
markets. 

The enthusiastic reception which 
retailers gave to the beef kits gives 
evidence of the fact that the pork store 
promotion kits which they used previ- 
ously did a successful job of boosting 
their pork sales, the AMI said. All 
Institute members handling beef will 
receive a complete list of the retailers 
in the beef promotion soon. 

A full schedule of publicity on beef 
is in preparation now and will be re- 
leased to the nation’s leading news- 
papers, radio and television stations in 
time to give added emphasis to the 
promotion. This publicity will serve 
to acquaint housewives in every mar- 
keting area with the facts that beef is 
in good supply and offers them par- 
ticularly good buys in all cuts. 


Network TV Show to 
Feature Sheep Industry 


In cooperation with the American 
Sheep Producers Council, NBC tele- 
vision on Sunday, March 25, will de- 
vote approximately a half an hour of 
its nationwide show, “Wide, Wide 
World,” to the American sheep in- 
dustry. Featured will be scenes of 
real life on a large California ranch. 

Scenes on the live telecast will in- 
clude actual shearing and branding, 
as well as a typical Basque family 
picnic. 

Succulent lamb will be shown in 
the barbecue pit and on the tables, to- 
gether with platters of squab, pots of 
beans, eggs, and Basque delights. 
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subject of universal interest in 

recent months among manage- 
ment and operating executives in 
many industries. It is not, however, 
a new concept to the meat packing, 
rendering and allied industries. 

An outstanding example of automa- 
tion in this industry is the method of 
mechanizing inedible rendering de- 
partments by the installation of ma- 
terial handling equipment to convey 
the material or charge from cookers 
to the Expellers. This equipment can 
be readily incorporated, either in new 
plant installations, existing plants, or 
those contemplating a change in their 
rendering operation. It permits one 
competent workman to attend the in- 
edible department, even in the case 
of multiple installations of Expellers 
and cookers, resulting in a lower cost 
and more efficient processing. 

Basically, in addition to the cooker 
and its drain pans and the screw 
press, the following items of equip- 
ment are recommended to mechanize 
either an existing or new department 
so that material can be conveyed 
automatically throughout the process: 

(1) A variable speed feed conveyor 
for feeding the material from the 
cooking equipment at the correct rate 
of speed into the Expeller equipment. 

(2) A drag elevator for lifting the 
material to the tempering apparatus 
of the screw press. 


' UTOMATION has become a 
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Automation! 


(3) A magnetic separator which is 
incorporated into the feeding arrange- 
ment to remove any tramp iron which 
may be contained in the material. 

(4) A run-around conveyor eleva- 
tor where multiple presses are used. 

The relationship of the cooker or 
cookers to the screw press equipment 
governs the specific type of convey- 
ing equipment that should be used 
and can vary a great deal in packing 
and rendering plants with unusual 
layouts. The following, however, are 
typical methods by which existing or 
new plants can be equipped to trans- 
fer material from the cooker drain 
pans to the press. 

In those plants where a single Ex- 
peller can readily handle the charge 
from the cookers, the screw press and 
the cooker are often located on the 
same floor level. The variable speed 
feed conveyor mechanically conveys 
the drained cracklings away from the 
cooker drain pans, The use of such 
a conveyor not only eliminates most 
of the labor involved in manually han- 
dling the cooked material, but, be- 
cause it can be driven at varied 
speeds, it also provides a means of 
regulating the material feed to suit 
the condition of operation. It is in- 
stalled parallel to and in front of the 
drain pans and usually extends the 
entire length (see Figure 1). 

Material is discharged from the var- 
iable speed feed conveyor into an in- 


MAGNETIC SEPARATOR 








FEED CONVEYOR 


FIGURE |: Expeller in relationship to the dry melter, conveyor, elevator and separator. 


How it can be applied in the rendering department is 
explained by D. W. Crane, V. D. Anderson Co. sales manager 


clined drag elevator, and then elevated 
and discharged over the magnetic 
separator mounted on top of the 
screw press tempering apparatus. 

It is very important that a magnetic 
separator be incorporated into the 
feeding arrangement. Tramp iron 
causes excessive wear and_ possible 
damage to the Expeller and other 
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FIGURE 2: Floor feeding with magnetic 
separator on tempering unit. 


valuable equipment. To afford maxi- 
mum protection against entry of tramp 
iron, the separator should be installed 
as close to the tempering apparatus 
as feasible. It should be installed as 
shown in Figure 2. 

However, because of lack of suffi- 
cient headroom or other conditions, 
there are times when it is not possible 
or desirable to mount the magnetic 
separator on top of the tempering ap- 
paratus. In such instances, the mag- 
netic separator is mounted on the 
floor (see Figure 3). In this case the 
separator receives material from the 
cooking equipment by means of a 
holding hopper mounted over it, or 
from a variable speed feed conveyor. 
If a holding hopper is used, the sep- 
arator is equipped with a compact 
variable feeder mechanism to control 
flow of material for maximum operat- 
ing efficiency. If the variable speed 
feed conveyor is used, the separator 
is furnished without a feeder mechan- 
ism. In either case the material is dis- 
charged directly into an inclined drag 
elevator which empties the material 
into the tempering apparatus. 

In some plants the Expeller is in- 
stalled on the floor below the one on 
which the cookers are located. In this 
case a different arrangement of con- 
veying equipment is necessary in order 
to mechanize the operation. Here the 
plant is readily “automized” by feed- 
ing the material to the Expeller by 
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™ Pend. 
Gives Safe Performance 


Economically Installed 
Save time with all-steel Le Fiell Automatic 
Switches. No Safety Stops Needed. No 
dropped loads. Weight and forward mo- 
tion of approaching load along either 
rail actuates switch, closing one rail and 


opening the other. 


Switch comes completely assembled as an 
integral unit, including track curve, ready 
to bolt or weld in place. Lasts the life of 
track system —no maintenance. Always 
aligned giving positive, smooth action. For- 


ward motion uninterrupted. 


Available for 1R, IL, 2R, 2L, 3R, 3L for 


%e"” x 22" or Yo” x 22" track. 


Write: 
Le Fiell 
Company 





1461 Fairfax Ave. San Francisco, Calif. 




























CAN YOU SELL 
SAUSAGE CASINGS? 


Our client is a prominent, pro- 
gressive organization. They have 
an exceptional career oppor- 
tunity for a competent salesman 
with a substantial record of 


achievement. 


Experience in selling natural or 
artificial casings or related 
products to sausage manufac- 
turers and meat packers help- 
ful, but not essential. Traveling 
required from mid-western of- 


fice. 


Top starting salary with broad 
opportunities for advancement. 


Their employees know of this 
opening. Write fully to us. All 
replies held in strict confidence. 


PERSONNEL SURVEY 


ASSOCIATES 


Consultants to Management 
Chicago, Illinois 


20 East Jackson Bivd. 
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gravity from either a holding hopper 
or by a variable speed feed conveyor 
located on the floor above. From this 
conveying arrangement the material 
passes over a magnetic separator 
mounted directly on the tempering 
apparatus (see Figure 4). If a varia- 
ble speed feed conveyor is used, no 
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FIGURE 3: Alternate floor feed arrangement with magnetic separator on the floor. 


feeder mechanism on the separator 
is required. If a holding hopper is 
used, the separator is equipped with 
a variable feeder mechanism. 

For those meat packers and ren- 
derers who have or plan multiple Ex- 
peller installations, the use of a run- 
around conveyor elevator provides an 
excellent means of elevating and con- 
veying the material to the screw 
presses. When installed in conjunc- 
tion with the variable speed feed con- 
veyor, it can be used to provide the 
proper quantity of material to feed 
all of the Expellers or any number 
that may be operating, regardless of 
their position on the line. The run- 
around conveyor elevator can also be 
used to advantage where floor space 
limitations prevent the use of an in- 
clined drag elevator. Figure 5 illus- 
trates a multiple conveying arrange- 
ment when Expellers and cookers are 
located on the same floor, although 
material could be readily conveyed 
from another floor. In the illustrated 
installation, a variable speed feed con- 


MAGNETIC SEPARATOR 


FEEDERS 
\ 


hopper over variable speed feed con- 
veyor and recirculated to the presses. 

Those plants having Expellers and 
cookers, but still using manual labor 
to transport the material to the for- 
mer, can accomplish a considerable 
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FIG. 4: With cooker on the floor above. 


labor saving by the installation of one 
of the above systems. In such ar- 
rangements not only can one compe- 
tent workman attend both the cooker 
and the Expeller, but he will produce 
pressed cracklings, fats and grease of 
a better quality with less possibility 
of damage to the equipment. 


RUNAROUND ELEVATOR 
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FIGURE 5: Floor-fed run-around conveyor elevator system for multiple Expellers. 
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anism to regulate proper feed to each 
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Elevator 2097-1 


Performance-tested for speedy, 
safe operation. The C/H Pneu- 
draulic Head-Splitter saves valu- 
able floor space; increases produc- 
tion. One air-line connection puts 
it to work for you. Low installa- 
tion; low maintenance costs make 
it a real profit-maker that belongs 
on your kill floor. (Pat. 


TWO PNEUDRAULIC UNITS FROM 
CARPENTER=- HETZLER 


FOR 


HIGHER PRODUCTION 


LOWER COST 





For splitting, washing or shrouding cattle. This 
C/H Pneudraulic lift platform speeds opera- 
tion, cuts down labor fatigue. Simple installa- 
tion requires only anchoring and connecting 
half-inch air line. Operator in complete con- 
trol of lift and descent speeds at all times. A 
real “‘assist”’ for the packer. . 



















Head-Splitter 
2056-1 


Pend.) 





SEPARATOR For iti 
Ge CARPENTER- HETZLER CO. 


5327 SHEILA STREET * LOS ANGELES 22, CALIF 








Slaughter and packing 


tive literature. 


1001 South Water Street 
SAGINAW, MICHIGAN 
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plants find M & M Meat Hogs ideal for the quick 
reduction of material such as shop fats and bones, 
carcasses, dead stock, or other wastes. These 
machines grind material to the most efficient cook- 
ing size, thereby improving quality of the grease. 
M & M Meat Hogs are designed so that material 
will not collect on the inside of the knife carrying 
rotor and cause unbalance. No steam or water 
jets are required. Write for our descrip- 


THESE EFFICIENT HIGH SPEED 


M&M meat GRINDERS 


QUICKLY GRIND AND “4 
REDUCE WASTE MATERIAL 






houses and rendering 


MITTS & MERRILL >” 


M & M Meat Hogs are available 








in many sizes, specially-designed 
for various operations. 








For improved 
color and flavor 
and increased 
sausage sales— 


use £ 
Nonfat |. 
Dry Milk Solids 


Taste tests definitely prove that you 
get better color and flavor when you 
make your sausage with nonfat dry 
milk. Market tests show that the im- 
proved product not only increases 
repeat business but also wins new 
customers. Count on nonfat dry milk 
solids to give you a premium sau- 
sage product at minimum cost—a 
product of superior flavor, color 
and slicing qualities plus increased 
food value. For full information, 
write A.D.M.I1., Box NP-1. 


























































The convenient, 
economical, concentrated 


dairy food 
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Pacific Coast Reudeners Association Teld Te 


VEN greater research effort 
E must be exerted in behalf of 

tallows and greases and animal 
protein feed materials if the expand- 
ing volume of these products of the 
rendering and meat packing indus- 
tries is to continue to find satisfactory 
markets. 

This point was emphasized by sev- 
eral speakers at the annual meeting 
of the Pacific Coast Renderers Asso- 
ciation, held in San Francisco on 
February 17 and 18, Other speakers 
discussed the development by the 
Pacific Coast group of rules for buying 
and selling tallows and greases; the 
imminent initiation of futures trading 
in tallow on the New York Produce 
Exchange and the advantages which 
this market will offer the producer of 
animal fats, and the control of oders 
in the rendering industry. 

Richard B. Mortimer, Peterson 
Mfg. Co., was elected president of 
the Pacific Coast association; Roy T. 
Mason of Consolidated Chemical 
Industries, Inc., was chosen as ex- 
ecutive vice president, and Nels A. 
Hamberg, Peterson Tallow Co., sec- 
retary-treasurer. 

Directors for 1956 are Richard 
Mortimer, Joseph Firpo, Lloyd Hy- 
gelund, Louis Ottone, Clarence G. 
Howell, Joseph Babka, Kenneth Rein- 
hart, John Haugh, and Roy T. Mason. 

Lloyd Hygelund and John Haugh 
were named as the group’s directors 
in the National Renderers Association. 

TALLOW TRADING RULES: 
After long study, rules for trading in 
tallows and greases have been devel- 
oped by the trading rules committee, 
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headed by E. A. Hergott. While it is 
emphasized that no producer or buyer 
of tallows and greases is under com- 
pulsion to use the new rules, the 
association hopes they will be broadly 
employed on a voluntary basis. If the 
benefits-in-use of these trading rules 
are as great as is presently expected, 
they might become the trading stand- 
ards for the entire country. The rules 
were ratified by the members of the 
association at the February 17 meet- 
ing. 

The rules provide for establishment 
of standard grades and specifications 
for tallows and greases, including 
color determinations, free fatty acid 
bases, titre bases, MIU determina- 
tions and other factors. Uniform lot 
standards are defined, with proce- 
dures being established for weighing, 
shipment and delivery. Shipping 


PCRA OFFICERS shown 
left to right are: secre- 
tary-treasurer Nels A. 
Hamberg of Peterson 
Tallow Co., Inc., Emery- 
ville, Cal.; executive 
vice president Roy T. 
Mason of Consolidated 
Chemical Industries, Inc., 
San Francisco; president 
Richard B. Mortimer of 
Peterson Mfg. Co., Los 
Angeles, with conven- 
tion committee  chair- 
man Robert N. Peterson. 


Dig, Dig 
Dig 
With 


Research 


times are designated with procedure 
to be followed in event of delays. 
Procedures are outlined for shipment 
by tank cars and trucks. Terms of 
payment are set forth, with steps to 
be followed in the event of bank- 
ruptcy, insolvency or default. The 
rules establish arbitration procedures 
and mechanisms for settlement of 
disputes. 

“RESEARCH DOLLARS BUILD 
DIVIDEND DOLLARS” by Ralph 
Van Hoven, first vice president, Na- 
tional Renderers Association. 

With the present switch to animal 
agriculture, the supply of raw materi- 
als which must be processed by the 
rendering industry is steadily grow- 
ing. This increase, coming at a time 
when the market for fats in the soap 
industry continues to decline, means 
that renderers must use research to a 





THE NATIONAL PROVISIONER 





eins inte te ttn of eet fr - A Ps OR moO OF KP ORT 


— 


ch 


yrocedure 


f delays. 
shipment 
Terms of 
steps to 
of bank- 
ult. The 
‘ocedures 
ment of 


BUILD 
y Ralph 
lent, Na- 


9 animal 
7 materi- 
| by the 
y grow- 
t a time 
the soap 
», means 
rch to a 





SIONER 





greater degree. Such a program is be- 
ing pushed by directors of the Nation- 
al Renderers Association in an effort 
to develop new outlets for tallows and 
greases and get greater price stabil- 
ity for the industry. 

Van Hoven pointed out that a 1 
per cent increase in grease and tal- 
low stocks caused a significant drop 
in prices, and emphasized that the in- 
dustry cannot afford to stop its efforts 
to develop new markets. 

As a result of research, new con- 
cepts of high energy rations for ani- 
mal feeding have been developed, 
and around 10 per cent of grease and 
tallow production is now being used 
in feed manufacture. It is hoped that 
present AMIF research on treatment 
of oleic acid by gamma rays will be 
fruitful. Van Hoven also reported 
that studies indicate animal fats show 
great promise as plasticizers in the 
plastics industry. Use of animal fat 
derivatives in paper coatings and 
paints is also being studied. 

Protein materials produced by ren- 
derers are now sold to the feed indus- 
try. However, a surplus of soybean 
meal has depressed prices of all pro- 
tein products and the industry must 
attempt to improve its competitive 
position in relation to vegetable pro- 
teins. Research is needed to prove to 
feed manufacturers that certain levels 
of meat and bone meal are required 
in feeds, that there is a definite re- 
lationship between fat and_ protein 
ratios in feeds, and that close atten- 
tion must be paid to protein level 
and quality if optimum feeding qual- 
ities are to be produced. 

Van Hoven said that increased re- 
search grants should be provided for 
college nutrition studies and to bring 
about proper understanding of the 
value of meat proteins in feeds. This 
is particulary necessary since all the 
eggs of the rendering industry are in 
the feed industry basket with respect 
to protein. Work is being planned in 
the East to look into the physical and 
chemical properties of animal pro- 
teins. This is a long-range program. 

“FATS IN FEEDS” by Robert J. 
Fleming, president, National By- 
Products, Inc. 

Taking the position that the ren- 
dering industry has become com- 
placent because consumption of fats 
has increased in the past couple of 
years, Fleming emphasized that ren- 
derers must find and sell new cus- 
tomers if their position is to be made 
secure. While progress has been made 
in the use of fats in animal feeds, 
not enough is known about the field 
as a whole. Feed company nutrition- 
ists see reports on the value of fats 
in feeds from many sources, and 
while they know the basic values 
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involved, they do not have adequate 
facts on other fat characteristics. Fat 
producers can be sure of adequate 
markets for the products of the in- 
dustry only if an adequate selling and 
informational job is done. Sales of 
fats in 1955 to the feed industry 
represented “cream of the crop” sell- 
ing which, in combination with other 
domestic uses of fats, absorbed a sub- 
stantial share of U. S. tallow output. 

Foreign markets are presently tak- 
ing U.S. surplus production, but the 
rendering industry has no assurance 
that exports will endure at present 
levels since the same factors may 
operate to reduce consumption of 
tallow abroad as have cut the U.S. 
market in the soap industry. There- 
fore, aggressive programs of research 
and selling should be developed by 
the rendering industry to offset the 
inevitable decline in export demand 
and the continued shrinkage of tradi- 
tional markets in the U.S. 

Fleming said that the greatest need 
for constructive selling seems to lie 
in the feed industry, While feed man- 
ufacturers are receptive to the idea 
of using fats in feeds, they must be 
told of the positive advantages of the 
practice. Renderers must stabilize fats 
against _ rancidity, guarantee _ their 
products to meet specifications, and 


educate feed manufacturers on the 
extra salability of products contain- 
ing proper quantities of fats. More 
information is needed about caloric 
and vitamin values of _ stabilized 
animal fats as compared with other 
feed ingredients. The renderer should 
understand the relative merits of 
competitive products, such as vege- 
table oils, and offer laboratory an- 
alyses before buyers ask for them. 

Closer personal contact must be 
built with scientific men in the feed 
industry. This requires familiarity 
with the latest reports on fat feed- 
ing, knowledge of simple mixing pro- 
cedures and understanding of the 
problems of feed manufacturers. 

Products of the rendering industry 
must be priced fairly to insure the 
use of animal fats in feeds and qual- 
ity standards must be set and ob- 
served. The feed industry is not vet 
sure what it wants or how it should 
take advantage of fats in feeds. Every 
renderer should participate in the job 
of education and selling. 

EDITOR’S NOTE: Because of 
their general interest, the talks of S. 
A. McMurray on “Using Futures for 
Profit,” and John M. von Bergen on 
“The Control of Odors in the Render- 
ing Industry” will be published in an 
early issue of the PROVISIONER. 











END REPLACEMENT LOSSES! 


BUY SMALE'S 18-8 


Sturdy, Stainless Steel 
BACON HANGERS 


MINCED HAM MOLDS 
BACON SQUARE 
HANGERS AND 


SMOKESTICKS 
SHROUD PINS 
FLANK SPREADERS 


SKIRT HOOKS SCREENS 


STOCKINETTE HOOKS NECK PINS, etc. 


Smale Metal Products Co. 


“Manufacturers of Stainless Steel Equipment 
SU 7-6707 


1250 NW. STONE ST., CHICAGO 10, ILL. ° 












IM Mol ED amekon OU Nol U- Ganon. 


1401-15 W. Hubbard St. « 


Chicago 22, Ill. ° 


MOnroe 6-0970-1 
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MIDDLEWEIGHT CHAMPS! 
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Just arrived...New champs of the lightweight and middle- 
weight haulers! New Chevrolet trucks bring you higher 
capacities, new hour- and dollar-saving power and per- 
formance—plus new and exclusive Task-Force features! 


A Modern V8 for Every 
Model! Short-stroke, engine- 
saving power in the most 
modern of all V8’s. Standard 
on some models, optional at 
extra cost on others. 


New, More Powerful Sixes! 
New gas-saving 6’s with 8.0 
to 1 compression standard on 
all lightweight and most mid- 


dleweight Chevrolet trucks. 


Wider Range of Drives! Hy- 
dra-Matic now available in 
even more models! Revolution- 
ary new Powermatic and 5- 
speed manual shift in new 
5000 and 6000 series trucks! 
All. extra cost. 


Tubeless Tires Standard on 
All Models! Other modern 





features include High-Level 
ventilation and concealed 
Safety Steps. 


New, higher capacities! 
Many new middleweight 
champs are rated clear up to 
19,500 lbs. G.V.W.! See them 
at your Chevrolet dealer’s. . 

Chevrolet Division of General 
Motors, Detroit 2, Michigan. 


TASK:-FORCE TRUCKS 
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Incinerate Trash to Save Money, Control Smoke 


NCINERATION is an economical, 

sanitary and rapid solution to the 
meat packing industry’s trash disposal 
problems. Recently a large independ- 
ent sausage kitchen found that during 
the average day it accumulated some 
15 barrels of trash. Each day a private 
scavenger hauled these barrels away 
.. . for a fee. Another midwestern 
sausage plant started adding up simi- 
lar fees and found that in a single 
year it was spending more than $2,500 
on refuse disposal. 

These are not isolated instances. 
Refuse disposal is a problem being 
faced throughout the packing indus- 
try. How is it being met? Several 
methods are employed. 

A careful analysis shows use of a 
well designed incinerator to dispose 
of waste within the plant to be most 
effective. In comparing incineration 
with one of the other methods, haul- 
ing waste away, it was found that 
scavenger rates vary greatly. There is 
no “averaged” charge. It’s a costly 
operation that continues day after 
day, year after year. An incinerator is 
paid for within a reasonable period 
and can be operated at minimum cost. 
Incineration reduces the weight of 
trash by 92 to 95 per cent and re- 
duces volume by 95 per cent. Instead 
of daily scavenger pickups, one pick- 
up a week will handle the small ash 
load. The independent sausage kitchen 
reduced its trash collection from 15 
drums to one through incineration. 

Reduced pickups plug one of the 
outlets for product leakage. No one 
can accurately measure the loss in- 











TABLE I 
Conversion Table: Measure to Volume Weights for Types of Refuse 
Cu fopeen, 
Garbage can’ 18° =z BA”... .ccccccccccccce 3.6 Lb. Cu. Ft. 
Garters Can 107 RRR oa ccicsesccccesescs 2 Garbage (average 65% wet, 35% dry)...45 
PUNE Secs cv ecuseebec insti emcsisaecscner 1.2 Dry Rubbish (Misc. office bldgs., ete.).... 7 
Barrel (U.S. standard) .............00005 4 Loose Paper ...........seeeeeeeeceeeee 4 
po | eerie tre ee er ee rr ee ee 1 Scrap Wood (Varies with Moisture content.12 
RMON: anos descbsccesssscvceetteswapect com 0.134 PIERS 5 sc cor wo neearc evi clea eons 10 
Oil runs (661ERl) 52555. <5.50s skew onsen ‘5 Sawdust ........ eee eee eee eee eee 14 
Note: Check all figures with actual survey. Rubbish from light industries ............ 10 
TABLE II 
Plibrico Capacity Overall Overall Overall Approx. 
Model No. Lbs. Hr. Width Length Height Shpg. Wt 
36 GT 200 ie a 4 3” 6’ 4” 6,060 Ib 
48 GT 280 Oia” 5’ 5” 6’ 4” 8,000 Ib 
72 GT 450 6’ 1” 6’ 8” 6’ 4” 9,800 Ib 








volved, but the fact is that good meat 
frequently leaves the plant along with 
the waste, either through error or 
collusion. 

Some plants attempt to solve the 
refuse disposal problem by burning 
waste in the open or in a makeshift 
wire basket. Even where legal this is 
impractical because of the ever pres- 
ent danger of wind tossed sparks start- 
ing a costly fire. Foul odors and heavy 
smoke are additional drawbacks of 
open burning which materially con- 
tribute to poor community relations. 
With the ever increasing attention to 
air pollution, governmental agencies 
take swift action against this inefficient 
disposal method. 

A third general way of attacking 
the disposal problem is to burn the 
refuse in an. old converted boiler. One 
smoked meats processor in the Mid- 
west burns 550 boxes a day in this 
manner. This takes 50 per cant more 
man hours than a properly designed 


SPLIT-GUILLOTINE type door on unit, left, 
can handle trash charging up to barrel size. 
Preassembled stack is equipped with fly ash 
arrestor. Counterweighted charging door on 
unit at right is safe, easy to open. Incinera- 
tors are portable, have monolithic linings and 
steel casings. Air ports in charging door and 
bridgewall introduce secondary air over fire. 





incinerator. The incinerator’s refrac- 
tory lining ordinarily gives 7 or 8 
years of service while the firebox of 
this old boiler requires repairs every 
9 months. A boiler is not designed for 
waste disposal; nor is an incinerator 
designed for providing steam. 

Some advantages of using an in- 
cinerator are 1) lower hauling costs; 
2) reduced pickups from daily loads 
to weekly ash collections; and 3) les- 
sened pilferage opportunities. Am in- 
cinerator does the job more eco- 
nomically and safely than any make- 
shift method. 

Yet unmentioned but very signiéi- 
cant are the savings in valuable plant 
space made possible by an incinerator. 
With scavenger service, waste must 
be accumulated between pickups. 
Figuring $8 to $10 per sq. ft. of floor 
area, the cost of piling up fibreboard 
boxes, casings, slack barrels, wire- 
bound boxes, etc. can reach a consid- 
erable figure. Stored outdoors such 
waste detracts from the sanitary ap- 
pearance of a packing plant. Trash 
accumulation was cited by a city 
health inspector as one of the princi- 
pal failings of the food plants within 
his jurisdiction. 

A Chicago beef fabricator tells how 
the citizens petitioned their alderman 
to oppose a building permit for an- 
other meat plant. Their objection was 
that the plant with its trash would be 
a health hazard and an eyesore. When 
it was explained that an incinerator 
would be installed to burn trash 
promptly, without smoke or odor, Op- 
position was withdrawn. 

Selecting an incinerator requires 
careful consideration of several fact- 
ors. The unit must be of sufficient 
capacity to handle the load. Table I 
gives figures for determining amounts: 
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THE ORIGINAL “314” 
THEURINGER CERVELAT 


A STANDARD OF QUALITY FOR 
75 YEARS! 


A REAL SALES BUILDER! 


HOLLENBACH 


For your 
Protection 
do not solicit 
retail accounts. 











Other "314" products include: 
e B.C. SALAMI 
e B.C. CERVELAT 


ee 


S$actu ° 
We merry and ser 
e 
dry sausage uireme™ 


fll you pecial *yP° ° 


for any § 


or 
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HOLLENBACH 
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2653 OGDEN AVE., CHICAGO 8, ILL. 
Telephone: LAwndale 1-2500 














MEAT LOAVES LOOK BETTER—TASTE BETTER 





ADVANCE DIP TANKS 





® Shortening is heated above tubes only. Particles 
separating from product fall into cold zone, and 
do not burn or discolor shortening. 

© Automatic controls prevent smoking, double life 
of shortening. 

® No burned or spotted loaves. 

® Capacity: 9—12 loaves per dip. 

® Also ideal for browning hams, French frying, 
various hot dips. 


OVEN COMPANY 


710 So. 18th St. 
St. Louis 3, Mo. 




















EXCLUSIVE! Dual-Purpose 


(Pat. Appl’d For) 
PICKLE-PUMP of Stainless Steel 


© Stirs the pickle as it pumps to operators 





© Recirculating actien eliminates brine stirring 
© Constant pressure fer 2 to 6 Injection stations 
@ Finger-tip control. 10 gal. per min. capacity 








Also available in specially plated bronze pump housing and equipment 
v PRICES START AT $185.00 v7 DEALER INQUIRIES INVITED 


ENDURANCE PRODUCTS COMPANY 


Manufacturer's of ‘'Endurance'’ Pumping Units for the Meat Packing Industry 
DEPT. NP-187 ° FRANKLIN SQUARE, 187 a LONG ISLAND, N.Y. 
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of waste. The size of the incinerator 
will depend upon-the amount of waste 
and the time available for operation 
(for a given amount of waste, a large 
unit obviously will do the job faster). 
An actual survey of an average week’s 
waste is recommended. 

Table II shows the size and capacity 
of a representative line of portable 
incinerators. 

In addition to the size of the in- 
cinerator, the size ‘of the charging 
door is important. There is a distinct 
advantage in the big door of the illus- 
trated portable incinerator manufac- 
tured by Plibrico Co, With a big door 
barrels, boxes, cartons, etc. can be 
charged as they are, eliminating a 
time consuming knockdown operation. 
The effortless opening of this split- 
guillotine, counterbalanced type of 
door permits greater efficiency. 

An incinerator should provide long 
gas travel with enough changes in 
direction and speed to achieve com- 
plete combustion and maximum 
settling out. The illustrated portable 
provides four velocity and direction 
changes. 

Use of a steel cased unit which 
keeps maintenance expense down to 
an occasional painting is economical. 
Steel casings also are valuable for out- 
door installations because they are not 
affected by thermal shock and are 
compact. The unit illustrated has 
heavy duty steel castings throughout 
to avoid constant replacement. 

From a maintenance standpoint, no 
incinerator is any better than its re- 
fractory lining. Temperatures vary 
considerably in an incinerator, Con- 
stant heating and cooling together 
with the sudden inrushes of compar- 
atively cool air as the unit is charged 
subject an ordinary lining to severe 
strain. To meet these conditions the 
Plibrico unit employs a monolithic 
refractory lining which is positively 
anchored in place. Being monolithic, 
it is free from the innumerable joints. 
The monolithic lining provides long 
service with low maintenance outlay. 


Effects of Nutrition on 
Arteriosclerosis Reviewed 


A booklet “Cholesterol and Arteri- 
osclerosis” which summarizes  con- 
flicting data on the relationship of the 
consumption of cholesterol an animal 
fats to the incidence of arteriosclerosis 
has been published by the American 
Meat Institute Foundation, 

Recent trends in nutrition and 
medical research emphasizing impor- 
tance of nutrition in the incidence of 
degenerative diseases and future areas 
of study to clarify the effects of this 
relationship are discussed. 
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The Meat Trail... 


H. H. Rath Named Chairman, Donnell, President of Rath 


Howarp H. Ratu, president of The 
Rath Packing Co., Waterloo, since 
1950, was named 
chairman of the 
board of  direc- 
tors and chief 
executive officer, 
and A. D. Don- 
NELL, executive 
vice president, 
was advanced to 
president this 
week at a special 
board meeting 
called to fill va- 
cancies on the board and executive 
committee created by the recent death 
of R. A. Ratu, who had served as 
chairman since 1950. Several other 
changes in officers also were made. 

Joe Grsson became executive vice 
president. RicHarp W. Ratu, son of 
R. A. Rath, was elected to the board 
to fill the vacancy created by his 
father’s death and was named vice 
president in charge of research and 
development. Ray S. Pau was named 
to fill the vacaney on the executive 
committee. JOHN D. DONNELL was 
elected secretary and given the ad- 
ditional duties of director of public 
and employe relations. 

The new chairman of the board 
joined the company in 1921 after 
graduating from the University of Tli- 
nois. He has been a director since 
1926 and a member of the executive 
committee since its inception in 1943. 
He held the position of treasurer from 





H. H. RATH 


1926 to 1943 and vice president and 
treasurer from 1943 to 1950. 

A. D. Donnell was employed by 
the company upon leaving military 
service in 1919. He has served as a 
director since 1930 and as a member 
of the executive committee since 
1943. He became secretary of the 
company in 1943, a vice president 
in 1948 and executive vice president 
in 1950. He is also a graduate of the 
University of Illinois. 

Gibson joined the Rath organiza- 
tion in 1921, became controller in 
1940 and vice president in 1948. He 
also was given the duties of secre- 
tary in 1950. He became a director 
and member of the executive com- 
mittee in 1954. 

Paul has been a director since 1934 
and vice president in charge of beef, 
veal and lamb operations since 1948. 
He joined the company in 1920 after 
service in World War I. He is a grad- 
uate of Iowa State College. 

Richard W. Rath has been serv- 
ing as assistant vice president in 
charge of research and development 
since 1954. He was assistant treas- 
urer from 1950 to 1954. A graduate 
of the State University of Iowa, he 
joined the company in 1941 and 
served in the Navy during the war. 

John D. Donnell joined the Rath 
legal department in 1948 and became 
assistant secretary in 1950. He is a 
graduate of Princeton University and 
the College of Law at the State Uni- 
versity of Iowa. 





Second Annual Meeting Set 
By Georgia Association 


A panel discussion on improvement 
of livestock marketing and a talk on 
hides from the tanner’s viewpoint 
were scheduled as part of the second 
annual meeting of the Georgia Inde- 
pendent Meat Packers Association 
March 9-10 at the Dinkler-Plaza 
Hotel, Atlanta. 

E. S. Papy, retired packing plant 
manager, was to serve as moderator 
of the panel discussion, and Britt Cox 
of Seton Leather Co., Newark, N. J., 
was to speak on hides. A talk on in- 
edible fats and election of officers for 
the coming year also were scheduled. 

Current officers are: president, 
Rospert RepFERN, Redfern Sausage 
Co., Atlanta; vice president, JAMES 
BEAVERS, JR., Beavers Packing Co., 
Newnan, and secretary-treasurer, 
GeraLpD Meppin, Meddin Packing 
Co., Savannah. 
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Ideal Packing, Cincinnati, 
To Close After 73 Years 


The 73-year-old Ideal Packing Co., 
Cincinnati, is quitting business March 
10 because it has been unable to ob- 
tain a new location in time to meet a 
May 1 deadline, ALBERT W. GoERING, 
president and general manager, an- 
nounced. 

The family-owned company’s plant 
at 2129-2145 Baymiller st. will be 
taken over at that time by the Cin- 
cinnati Public Recreation Commission 
and torn down to make way for a new 
public playground. 

Goering said he has arranged for 
the company’s customers to be served 
by Lohrey Packing Co., Cincinnati, 
with Ideal’s ten driver-salesmen con- 
tinuing on their present routes. Goer- 
ing and his brother, Wiu1aM A., 
vice president, have headed the Ideal 
firm for 30 years. Some 85 employes 
are affected by the shut-down. 








Cudahy Packing Co. Elects 
Three to New V. P. Posts 


J. L. Crow ey, formerly vice presi- 
dent in charge of livestock procure- 
ment and produc- 
tion, The Cudahy 
Packing Co., 
Omaha, was 
elected senior 
vice president of 
the company at 
the recent annual 
meeting of the 
board of directors. 
J. J. ONeEtLt, 
manager of the 
dairy and poultry 
division, and L. E. TaytLor, manager 
of the beef, veal and lamb division, 
were elected vice presidents. 

Crowley joined the Cudahy organi- 
zation at St. Joseph, Mo., in 1925. 
Later he managed the Wilson & Co. 
plant at Albert Lea, Minn., for ten 
years, rejoining Cudahy in August, 
1952, as a director and vice presi- 
dent in charge of the pork division. 

O'Neill started with Cudahy in 
April, 1920, as an outside salesman 
in the New Jersey territory. He be- 
came manager of the Passaic branch 


J. L. CROWLEY 





J. J. O'NEILL L. E. TAYLOR 


in 1924, assistant manager of the 
branch house department in Chicago 
in 1930 and head of the eastern dairy 
and poultry division in 1932. In 1938 
he became manager of the Manhattan 
plant in New York City. He was 
transferred to Omaha in November, 
1954, as manager of the dairy and 
poultry division. 
Taylor joined the company in Au- 
gust, 1924, in the Omaha car route. 
He then worked as a salesman in 
Beatrice, Neb., and Burlington, Ia., 
and Jater as assistant car route man- 
ager in Omaha and general salesman. 
He was transferred to the beef de- 
partment in 1931, became assistant 
to the vice president in charge of the 
beef department seven years ago, and 
was made manager of the beef, veal 
and lamb division in August, 1954. 
Cudahy officers re-elected are: E. A. 
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Cupany, chairman of the board; L. F. 
Lone, president; P. B. THoMPson, 
executive vice president and_treas- 
urer; J. W. BREATHED, J. W. Curis- 
TIAN and D. G. HEvGcty, vice presi- 
dents; R. A. Morris, secretary and 
assistant treasurer, and G. A. Bastow, 
controller. 


JOBS 


Consolidation of the general coun- 
sel’s office at Swift & Company, Chi- 
cago, with the company’s law depart- 
ment and two promotions have been 
announced by Wiii1aM N. STRACK, 
Swift general counsel. ArrHuR C. 
O’Meara, former head of the law de- 
partment and general attorney, be- 
comes assistant general counsel. JOHN 
C. Bercuorr has been appointed 
head of the law department, which 
will be under the jurisdiction of the 
general counsel. 


D. W. STEVENSON has been added 
to the executive staff of Becker Meat 
and Provision Co., Milwaukee. He 
will be in charge of sales promotion. 


PLANTS 


Remodeling and construction are 
underway at the new plant of E. 
Meyer & Co., Inc., recently estab- 
lished at 185 S. Water Market, 
Chicago. The 20,000-sq.-ft. plant is 
to be equipped for storage, cutting, 
boning and curing of meat products. 
Completion is expected this spring. 
EuGENE MEYER, Jr., is president of 
the firm. 


Brown Packing Co., Little Rock, 
Ark., has set up temporary operations 
at 922 W. Ninth st. in that city, H. W. 
Ho.LiincsworTH, general manager, 
announced. The firm is making plans 
for a new plant to replace the one 
destroyed by fire February 10. 


A new $400,000 staff house will be 
built this spring by Canada Packers, 
Ltd., adjacent to its plant in North 
Edmonton, Alb., F. W. CHALMERs, 
plant manager, has announced. Con- 
tract for the three-story and basement 
structure, which will be of brick and 
tile construction, has been awarded 
to Poole Construction Co., Ltd., Ed- 
monton. The building will include 
offices, cafeteria and lunch room and 
employes’ dressing rooms. It will be 
linked to the packing plant by a 
cross-over at the third floor level. 


Walla Walla Meat & Cold Storage 
Co., Walla Walla, Wash., recently be- 
gan its 52nd year of operation. In- 
corporated in 1905, the packing com- 
pany moved to its present location in 
1910 and currently employs some 75 
workers, Two women hold key man- 
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agement posts. Mrs. FRANK LOWDEN 
is president, and Mrs, LAWRENCE 
THarP is treasurer and general man- 
ager. Other officers are EUGENE 
TausIcK, vice president, and HaRoLp 
BANKS, secretary. 


Contracts covering wages, hours 
and working conditions for kosher su- 
pervisors were signed recently by four 
Miami companies, GEORGE PFAFFEN- 
porF, business representative of Local 
643, Hebrew Workmen & Allied 
Trades Union, AFL-CIO, has an- 
nounced. The firms are Miami Provi- 
sion Co., Court Packing Co., George 
Lazarus Co. and Everbest Packing 
Co. 


Bohrer and Moore Packing Co., 
Inc., Wapakoneta, Ohio, has been 
purchased by OrvittE Ruck and 
Rosert KELLER from Harry and 
Este Moore. 


Bergman Packing Co. has _pur- 
chased 75 acres of land on Route 
36-54, west of Pittsfield, Ill., and will 
move the business there from Griggs- 
ville, Il]. The company is owned and 
operated by RicHarD BERGMAN and 
his sons, RicHarp, jr., JIM and Bos. 


SAMUEL Buono changed the name 
of his Philadelphia firm, which had 
been operated under his own name, 
to Buono’s Beef Co. recently when his 
son, SAMUEL, JR., joined him in its 
operation, 


Fire of undertermined origin re- 
cently caused $15,000 damage to a 
warehouse of Premier Meat Co., Bos- 
ton. 


TRAILMARKS 


A large group of employes and 
friends paid tribute to WALTER 
Braun, president 
of The Braun 
Brothers Packing 
Co., Troy, Ohio, 
recently in a sur- 
prise celebration 
at the plant on 
his 50th anniver- 
sary in the meat 
packing business. 
Highlights of the 
celebration in- 
cluded _presenta- 
tion to Braun of the American Meat 
Institute’s 50-year service pin and 
an oil painting of himself by MicHaEL 
ScomykK, St. Louis artist. 


The 112-year-old Jacob Folger 
Packing Co., Toledo, never had a 
salesman until last year, FRED FoicEr, 
third-generation head of the firm, dis- 
closed recently at a luncheon of cen- 
tury-old companies in that city. With 
so many others out beating doors last 
year, it finally became necessary for 


WALTER BRAUN 





Folger Packing to do so, he said. The 
business was started with borrowed 
hogs in 1844, Folger said. His grand- 
father, founder of the company, would 
go out into the country, borrow a hog 
from a farmer, butcher it and sell the 
meat and then return to pay the 
farmer for the hog. 


BEN H. RosENTHAL, former owner 
of Ben H. Rosenthal & Co., Dallas, 
has been elected 
vice president in 
charge of the 
food division for 
Rich Plan Corp., 
KRANTZ KELLER, 
president, an- 
nounced. In this 
capacity, Rosen- 
thal will direct 
the national food 
buying and serv- 
icing program for 
Rich Plan at the firm’s headquarters 
in Dallas. After selling his Dallas 
packing plant to Geo. A. Hormel & 
Co. in 1945, Rosenthal became a con- 
sultant in foods, plant layout, sales 
and operations. 


B. H. ROSENTHAL 


IsRAEL ForMAN, president of For- 
most Kosher Sausage Co., and ABE 
Cooper, president of Bernard.S. Pin- 
cus Co., both in Philadelphia, have 
been named vice chairmen of the 
food division of the Allied Jewish Ap- 
peal’s trade council in the forthcom- 
ing campaign. 


Ravpu E. Bi.xincs, sales depart- 
ment, The Rath Packing Co., Water- 
loo, is a candidate for election to the 
Waterloo school board March 12. 


A Michaud Co., Philadelphia 
wholesaler specializing in hotel, res- 
taurant and club trade for many years, 
has directed its attention to the con- 
sumer trade for the first time. The 
company is offering two family freezer 
packages, one representing a total of 
44 lbs. of beef for $59 and the other, 
73 Ibs. for $99. 


CHARLES MaAeErtTz of the account- 
ing department at Plankinton Pack- 
ing Co., Milwaukee, recently received 
a “superior award” from W. F. 
SCHUETTE, plant manager. The award 
is in recognition and appreciation of 
the work Maertz has done to further 
the Junior Achievement movement in 
Southeastern Wisconsin since he be- 
gan his efforts in 1950. 


A new full-page, full-color news- 
paper and outdoor billboard campaign 
has been launched by Karl Seiler & 
Sons, Inc., Philadelphia. The first 
newspaper ad, breaking March 19th 
in the Philadelpria Inquirer, is geared 
to Easter feasting, featuring Seiler’s 
Virginia-Baked Hams and _ Seiler’s 
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Smoked Boneless Pork Shoulder Butt. 
Similar full-page, full-color ads will 
be scheduled regularly, accompanied 
by a heavy schedule of outdoor bill- 
board showings. 


Frank G, Frrz-Roy has been elect- 
ed president and a director of the 
Union Stock Yard Co., Baltimore, 
Md., to succeed LAwrENCE R. Hart- 
TER. The new president is a veteran 
of many years with the Agricultural 
Marketing Service, Livestock Divi- 
sion, USDA, and formerly was in 
charge of district offices at Los An- 
geles, Omaha, New York City and 
Lancaster, Pa. 


Leo J. WELDER, president of the 
Texas Beef Council, Fort Worth, will 
report on beef promotion. activities to 
members of the Texas and South- 
western Cattle Raisers Association at 
their convention in Fort Worth March 
13. The council, now mid-way in its 
second year, helped produce a 17 per 
cent increase in beef consumption in 
the state during 1955 and is optimistic 
about future increases. 


DEATHS 


Dr. FREDERICK C, JAcossEN, 80, 
who retired as chief surgeon for Ar- 
mour and Company, Chicago, in 1944 
after 50 years of service, died March 
5. He is survived by the widow, 
Daisy, and a son, WILLIAM J. 


Frank M. Hauser, 68, retired 


president of Hauser Packing Co., Los 
Angeles, died March 4. Hauser be- 


came general manager of the firm in 
1923 and was named president in 
1927 following the death of his father, 
Jutius, who founded the business in 
1882. The firm was sold to Armour 
and Company in 1935. Survivors in- 
clude the widow, Nan; a son, JULIus, 
and a daughter, Mrs. NAN Cotton. 


Frank ScuaaF, 85, who founded 
Schaaf Sausage Co., Milwaukee, in 
1897, died March 4 after a short ill- 
ness. Schaaf was president of the 
company until 1952, when he was 
succeeded by his son, CHARLEs. Since 
then, the elder Schaaf had served as 
secretary of the firm. Also surviving 
is the widow, Monica. 


Wa ter KE Lty, 73, one of the 
founders of Cadwell, Kelly, Eisen- 
lauer Meat Co., Hanford, Calif., died 
recently at Santa Cruz, where he had 
lived since 1947. The name of the 
firm was changed to Cadwell, Martin 
Meat Co. in 1946 when Kelly and a 
partner sold their interests to Russ 
CADWELL and HENRY MARTIN. 


Witui1aM J. Campse.i, 77, who 
retired in 1944 after 46 years with 
Armour and Company, Chicago, in 
branch house processing and sales, 
died March 5. 


Victor Roy SHINGLER, 70, owner 
and operator of Shingler Wholesale 
Meat Co., Charleston, W. Va., died 
recently of a heart attack. 


ALBERT GoopriIcH, former owner 
of a wholesale meat firm in Boston, 
died recently in St. Petersburg, Fla. 








THE IMMENSE and complex service performed by the meat packing industry in converting 
livestock into meat and countless beneficial by-products offers opportunity for dramatization 
that no other industry can match. Too frequently, however, the industry fails to glamorize 


its big task, believes Chester Molenda (right), art editor of the Armour Magazine. 


Here, 


Molenda shows his water color conception of the industry to Edward G. Gold, assistant 
director of the public relations department, Armour and Company, Chicago. Molenda used 
22 colors in his painting, which shows the packing plant as the bridge between farmer and 
consumer, involving a huge network of rail and truck transportation and constant research 
to put America's favorite food on consumers’ tables in its most appetizing and convenient 
form at a price they can afford. The artist has been with Armour for three years. 
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54-40 apron with patch > 
54-30 apron without patch 


APRONS 





FROG BRAND ® 


SAWYER Neoprene Latex Aprons offer all these im- 
portant advantages: 


@ economical protection against all costly 
hazards! 


@ can't crack, blister or peel — absolutely 
Rot affected by grease, oil or fats! 

@ maximum resistance to snagging, rubbing, 
scraping! 

@ can be scrubbed with stiff brushes in hot 
water or caustic solutions! 

@ every apron reversible — (use both sides)! 


@ coated on both sides by Sawyer’s exclu- 
sive “satur-anchoring” process! 


@ seams completely filled with Neoprene 
Latex .coating — no cracks or crevices 
—no chance for dirt to hide! 


Give your personnel the best... give them SAWYER! 


MAKE US PROVE IT! 


FOR SAFETY’S SAKE i 
THE H. M. SAWYER & SON CO.| 





es 

















| 

| 

| 

| A Division of Sawyer-Tower, Inc. j 

} 16 THORNDIKE ST., CAMBRIDGE, MASS. : 

Please send me catalog and name of nearest jobber. 

! Name | 

Company. 

j Address, 1 

| City, Zone. ; 
State ! 


(RUSH COUPON TODAY!! 
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New Mexico Packer 

[Continued from page 8] 
cookery, early experiments gave prom- 
ise of a distinctive treatment for 
commercial smoked meats. 

Only the large coarse roots of the 
mesquite are used. They are bull- 
dozed out of the sandy soil and left 
in the open for seasoning before they 
are used in the smokehouse. While 
first trials showed that the pungent 
heavy smoke had desirable flavor 
characteristics, it was eventually 
found to produce too dark a color for 
some customers. Over the years a 
combination of 20 per cent mesquite 
to 80 per cent hickory has been de- 
veloped as widely acceptable for color 
and taste. Patenting of the process is 
being considered, Consumer response 
to the promotion of the special 
smoked products has helped to ex- 
pand sales of all the firm’s meats. 

Pure bred Hereford cattle, fed in 
large pens adjoining the main plant, 
furnish meat for 80 per cent of fresh 
beef sales. Careful finishing to Good 
and Choice grades is necessary to sat- 
isfy customer preference in this part 





TEXAS PACKING co, 


OF Texas Pride mat 


SWEETWATER. TEXAS 
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TEXAS PACKING COMPANY'S NEW TRUCKS USE BUTANE 

Enthusiastic over the performance of two new butane-powered delivery 
trucks, Joe Hays, vice president and manager of the Texas Packing Co., 
Sweetwater, Tex., says that savings over use of gasoline is 8c per gallon. 
Hays is shown with one of the units. In purchasing the new two-ton In- 
ternational refrigerated trucks, factory installation of butane fuel burning 
equipment was specified. Previous experiments with this kind of fuel 
adapted to older trucks had proved that runs of over 100,000 miles with- 
out a major overhaul were readily obtainable. Because butane is directed 
into the engine as a dry vapor instead of a spray, as in feeding gasoline 
or diesel fuels, motor lubricant is not diluted and formation of carbon on 
the valves and on piston rings is eliminated. Wear is held to a minimum. 

The company specializes in the fabrication of meats under the “Texas 
Pride” brand. Other officers of the firm are John A. Hays, president, and 
Robert Wolfe, secretary-treasurer, Another plant at Graham, Tex., pro- 
duces a full line of fresh and manufactured meats. 














of the cattle producing territory. 

Feed for both cattle and hogs is 
stored and prepared in large buildings 
next to the feeding pens. Averaging 
a gain of 2 lbs. a day per animal, beef 
are fed a formula consisting of milo 
maize, cottonseed meal and _ husks, 
mineral concentrate, alfalfa and mo- 
lasses. The feeding period is from 90 
to 100 days. 

The influence of nearby Mexico 
border is. found in brands used for 
sausage. Top grade is designated as 
“Hidalgo” (highest quality), second 





A. B. WILLIAMS inspects some of the com- 
pany's chorizos. Hamburger hangs behind. 


grade as “Santa Rita” and third grade 
as “Sabrosa” (tasty), Connoisseurs of 
Mexican food appreciate the highly 
spiced chorizos link sausage made 
with a guarded combination of ore- 
gano, cumin seed, paprika, cayenne 
and chili. Regarding chorizos, a top 
seller put up seven links to the pound, 
plant manager Williams says the fla- 
vor is “hotter than a depot stove.” 
Other specialty products command- 
ing premium prices are fresh sausage 
made from lean trimmings and ground 
beef put up in 1 Ib. cellophane bags. 











COL ciotnine co. \ " aation feeatoge 
201 EAST 34th ST., NEW YORK 16, N. Y. Dept. NP \ em. Sea 





SEE OUR LOCAL 
REPRESENTATIVE: 


WASH, 24, D. C. 
National Market 
Equipment and 
Refrigeration Co. 
400 4th St., S.W. 


L. A. 21, CALIF. 
W. F. Wood & Co. 
1855 Industrial St. 

W. PLAINS, MO. 
Mr. Berry Holland 
405 Grace Avenue 

BRIDGETON, N. J. 
Leonard's 
55 South Laurel St. 

KANSAS CITY, MO. 
Phil Hantover Co. 
1747 McGee Traffic 

fax 
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ALL MEAT... output, exports, 


Meat Output Up; 20% Above Year Ago 


Production of meat under federal inspection for the week ended March 
3 rose 14 per cent to 462,000,000 Ibs. from 406,000,000 Ibs. turned out 
in the holiday week. Volume also was 20 per cent larger than the 384,- 
000,000 Ibs. produced during the same week a year earlier. Slaughter of 
all animals rose sharply, augmented by holdover stock originally intended 
for the previous week’s kill. Cattle slaughter rose by about 40,000 head 
from that for the short week and was larger by about the same number 
than last year. Hog slaughter, the largest for any corresponding period 
in 12 years, was up 17 per cent from the week before and 21 per cent 
larger than a year ago. 


imports, stocks 








AMI PROVISION STOCKS 


Pork stocks on March 3, 1956 
totaled 338,400,000 Ibs., according to 
the American Meat Institute. This 
represented a 10 per cent increase 
over February 11 stocks of 309,000,- 
000 Ibs., but a 10 per cent decrease 
from the 374,500,000 Ibs. reported on 
about the same date a year earlier. 

Lard stocks totaled 100,400,000 Ibs. 
for a 4 per cent increase over the 
97,000,000 Ibs. three weeks before 
and 34 per cent above February 26, 














_— ee) 1955 stocks of 75,200,000 Ibs. 
Week ended Number Production Number — Production Mar. 3 stocks as 
M's Mil. Ibs. M's Mil. Ibs. er o 
Mar. 3, 1956 379 214.5 1,634 216.8 vor ir Fen oe 
V Feb. 25, 1956 339 192.9 1,391 184.7 1066 aes 
Mar. 5, 1955 340 186.3 1,265 169.2 HAMS: 
LAMB AND TOTAL Cured, $.P.-D.0. 2.0.0.2... 123 104 
i VEAL MUTTON MEAT Breage for cuve, 0.0.0. _|. ot 58 
Week ended Number Production Number Production PRO EN ao acticntescey sos 103 76 
a M's Mil. Ibs. M's il. Ibs. Mil. Ibs PICNICS: 
q Mar. 3, 1956 145 16.0 293 14.4 462 a 8 0 Re 91 74 
: Feb. 25, 1956 133 15.0 266 13.0 406 Frozen for cure, S.P.-D.C. ...115 70 
] Mar. 5, 1955 142 15.0 278 13.6 384 Total picnics ............... 107 68 
. ve BELLIES: 
— ao WEEK'S KILL: Cattle, 427,165; Hogs, 1,859,215; Calves, 185,965; Sheep and Lambs, Cured, b.s <a eS 108 81 
eee Be sg. 08s 0 5h 
1950-56 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, Ae SP_D.C. ne eae 97 111 
C 137.677 Frozen for cure, S.P.-D.C....118 108 
| file OTHER CURED MEATS: 
: Ce AND YIELD (LBS.) Cured (CS are 100 80 
Live Dressed Live Dressed Ha ae ys? Alaa peas take oie .~ 7 
5 Mar. 3, 1956 1,020 566 230 3 — 
, Feb. 25, 1956 1/025 569 231 133 Ps ges a os 
Mar. 5, 1956 986 548 236 134 Pass lens ea ae a 
c SHEEP AND LARD PROD. Loins, spareribs, neekbones, 
F CALVES e LAMBS Per Mil. trimmings, other—Totals.. .108 103 
Mar. 3. 1986 — ae 104 ~~ = rs TOT. ALL PORK MEATS ..... 110 90 
— Feb. 25, 1956 205 3-103 49 14.7 47.3 LARD ooo. eevee eee een ee en ees 104 135 
Mar. 5, 1955 ein 189 106 104 49 14.5 43.3 RENDERED PORK FAT ..... 100 93 
ade 
; of 
‘hiv J C mme e | M t p d ti CHICAGO PROVISION STOCKS 
“ie anuary ° rcia ea roauction Lard inventories in Chicago on 
‘ebruary 29 amounted to 47,555,440 
re TY Per Cent Over S Month apa Bei sot 
nae Pp 13 er Cent ver same ont 1955 Ibs., according to the Chicago Board 
top Met production in commercial was placed at 968,000 head as against of Trade. This was a new high in a 
ind, slaughter plants in January to- December kill of 992,000 head and long time, about 27 per cent larger 
fla- | taled 2,477,000,000 Ibs., according 971,000 last year. than the 37,475,896 Ibs. of lard re- 
to the Crop Reporting Board. This Pork production in January de- ported Poe on January 31, and 
nd- was 2 per cent larger than December clined 7 per cent to 1,061,000,000 ps By 3 Tre cent larger than the 
age output of 2,430,000,000 Ibs. and 13 Ibs. from 1,140,000,000 Ibs. in De- lier. Chi aabciborse:.lbe ae yu 
ind per cent above last year’s January pro- — cember, but ranged 12 per cent above a pe gh . aay 1 stocks by 
igs. duction of 2,196,000,000 Ibs. Com- = January 1955 output of 944,000,000 "eS appear pro 56 Teeewe: 
mercial meat production includes lbs. Hog slaughter for the month "8, Ibe. 80 lbs: a 
a slaughter in federally inspected plants numbered _ 8,060,000. head compared oe ere ile at oni eae 
. and other wholesale and retail plants, | with 8,638,000 in December and P. 8. Lard (b)... "40,000 40,000... 
» but excludes farm slaughter. 6,850,000 in January of last year. Tard (a) ..... 8,250,031 5,213,066 3,189,808 
et Beef production in January While hog slaughter was 18 per cent —S. lian 
q amounted to 1,229,000,000 Ibs., or 10 —larger than last year, output of the Other Lard ..... 2,987,000 2,567,000 2,108,314 
Vv. yer cent more than December output meat was up only 12 per cent. Tea he ee 
J of 1,116,000,000 Ibs. and 15 per cent Lard production in January at 273,- ‘ oes ee: <*> Sa ee 
St. above January 1955 production of 000,000 Ibs. was down 7 per cent (Qtier) «+--+ 2,164,599 2,678,672 3,000,303 
7 x TO 2D. 8. 
, 1,072,000,000 Ibs. Cattle slaughter from 292,000,000 Ibs. in December, CL. BELLIES. 2,164,599 2,678,572 3,000,363 
ue for the month numbered 2,255,600 but 15 per cent above the 236,000,000 ey = ae Sarak 
25. head, 7 per cent more than in De- lbs. produced in the month last year. —_s. P. skinned — ‘ 
1 St. cember and 8 per cent above the Jan- Slaughter of 1,492,000 sheep and oF bia. Saket Ri 
MO. uary 1955 kill of 2,083,500 head. lambs resulted in 72,000,000 Ibs. of 7 oe nes esi dae 
w ~ . . ° . pst. § » 4, ts ls Ri) ,962, 
a Production of veal in January to- meat compared with a kill of 1,308,- other Meat Cuts. 7,198,286 6,755,761 7,486,851 
taled 115,000,000 lbs. compared with 000 head and 61,000,000 lbs. of meat bk” eal 90,100,319 $0,000,178 40,000.20 
December output of 113,000,000 Ibs. in December. January 1955 output of —— 
rage 3 The above figures cover all meats in storage 
and 114,000,000 Ibs. in January last lamb and mutton was 66,000,000 Ibs. ineluding holdings by the government. 
— year, Calf slaughter for the month and slaughter, 1,375,500 head. ‘S} tunis peaches tc Bet’ a, 00s 
ER 
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PROCESSED MEATS .. . SUPPLIES 





USDA Buys 18,910,000 Lbs. 
Pork Last Week; A New High 


Last week’s purchases of pork by 
the U. S. Department of Agriculture 
under the continuing program to as- 
sist hog producers reached a record 
18,910,550 Ibs. The department also 
announced plans to continue heavy 
buying of canned pork products and 
as current requirements have been 
met, to discontinue frozen pork prod- 
uct buying at this time. 

Purchases for the second successive 
week reached record quantities and 
brought the overall total of pork and 
lard purchases to 156,088,000 Ibs. 
since November, when the special 
USDA program was started. 

Distribution of canned pork prod- 
ucts is being scheduled for continued 
welfare and institutional use during 
the summer and for the school lunch 
use at the beginning of the new 
terms next fall. Continued heavy pur- 
chasing now to fill needs for these 
outlets will divert pork from normal 
trade channels during the period of 
seasonally large hog marketings this 
spring. Extension of the program to 
include this added distribution will 
permit purchasing at a weekly rate 
up to 12,000,000 Ibs. of canned pork 
products for several weeks ahead. 

Last week’s purchases of frozen 
pork filled requirements for the re- 
mainder of the current school year. 
Because of this and the seasonal fac- 
tor, the USDA is discontinuing pur- 
chases of frozen pork at this time. 

Purchases last week included 10,- 
235,550 Ibs. of pork and gravy at 
prices ranging from 68.48c to 68.50c 


per Ib., 2,673,000 Ibs. of luncheon 
meat packed in 6-lb. tins at 44.90c 
and 504,000 Ibs. packed in 12-oz. 
tins at 47.20c per Ib., 2,268,000 Ibs. 
of canned hams at 66.00c per \b., 
630,000 Ibs. of frozen hams at 47.15c 
to 47.20c per lb., with one purchase 
of 30,000 Ibs. at 47.37c and one of 
30,000 Ibs. at 47.67c, because of a 
favorable location for distribution; 
2,125,000 Ibs. of frozen shoulders at 
32.25c¢ to 34.00c and 475,000 lbs. of 
frozen loins at 47.75c to 47.76c per 
lb. 

Awards last week were made to 19 
of 23 bidders offering a total of 12,- 
601,650 lbs. of pork and gravy, eight 
of 10 offering 3,148,000 Ibs. of lunch- 
eon meat packed in 6-lb. tins, two 
of three offering 1,908,000 Ibs. of 
luncheon meat packed in 12-oz. tins, 
seven of eight offering 2,952,000 Ibs. 
of canned ham, five of 10 offering 
1,740,000 Ibs. of frozen hams, and 
two of five offering 900,000 Ibs. of 
frozen loins, and 10 of 11 offering 
2,375,000 Ibs. of frozen shoulders. 


Meat Index Edges Upward 


Meats were among the consumer 
items which increased in price in the 
week ended February 28 and estab- 
lished a wholesale index of 71.3 as 
against 70.7 per cent the week before, 
according to the Bureau of Labor 
Statistics. Average primary market 
prices edged upward to 112.1 from 
112.0 the week before. All indexes 
are calculated on the basis of the 
1947-49 average of 100. Meats were 
sharply below the February 1955 in- 
dex of 85.5, while all commodities 
were up from 110.4 last year. 


USDA Back In Lard Business 
After Last Buy In December 


The U. S. Department of Agricul- 
ture late last week asked for offers to 
supply USDA 15,000,000 Ibs. of lard 
under the program to divert products 
from normal channels of distribution. 
Lard purchasing was suspended in 
December. 

Due date for lard offers requested 
is not later than 2 p.m. (EST) March 
19 for acceptance by USDA not later 
than 8 a.m. (EST) March 23. The 
stabilized lard must be packed in 3- 
Ib. tins. Delivery will begin the week 
of April 30 and end the week of June 
4, Details of the offer are in bid invi- 
tation No. 4 of announcement LD- 
207. Copies of the bid invitation and 
further information can be obtained 
from the Livestock and Dairy Divi- 
sion, CSS, USDA, Washington 25, 
D. C. Offers should be submitted to 
that office. 

Previously, the USDA had _pur- 
chased 30,955,200 Ibs. of lard which 
is being used to supply school lunch 
programs, institutions, welfare and 
other eligible agencies. Lard pur- 
chased under last week’s offer will be 
distributed to these same outlets dur- 
ing this summer and early fall. 


U. S. Lard Storage Stocks 


Stocks of lard and rendered pork 
fat at packing plants, factories and 
warehouses, refrigerated and non-re- 
frigerated, on January 31, 1956 
totaled 183,615,000 Ibs., according to 
the Bureau of Census. This compared 
with 146,185,000 Ibs. a month before 
and 124,391,000 Ibs. a year earlier. 





DOMESTIC SAUSAGE 


(1.c.1. prices) 


DRY SAUSAGE 


(1.¢.1, prices) 


SAUSAGE CASINGS 


(Le.l. prices quoted to manu- 





Export, 34 in. cut. 














45@ h2 
usage, hog cas 34 Gervelat, ch. hog bungs 85@88 facturers of sausage) —r La marigdrgl - 7@ 36 
*ork sausage, See mamas ervelat, ch, S.... SVG@S “ Hi Med. 4 : 9 27 
Dork sausage, bulk... ... 20 @26% Vhuringer .....sseeeeeeeeee 45@48 Beef Casings: Sanath’ priaas wpa ead 16@ 29 
Pork sausage, sheep Cas., _ " Farmer ....cecceeeeeeeeeeee 68@i1 Rounds—- Middles, 1 per set, 
1-lb. pkge. one 45 @16 Holsteiner ....cccccccesces Lag by Export, nar., 32/35 stiles A ii ea 55@ 70 
» sausage, Sheep Cas., hd D.. , PORMBORD 6 vin v4 vod measioe @e mm, ane @1.35 " B 
: Pai pkg. see : seneee 41 @ 43 Siscnceen TERA eS 65@ 69 Export, med., 35/38.... 90@1.05 Sheep —— (per hank): ee 
Frankfurters, sheep cas. .46%@53 Genoa style salami, ch...... 90@938 Export, med., wide : 4 Ms. oaticciw cuece 5.25@6.00 
Frankfurters, skinless ++ 36 @4l Cooked Salami ...........+. 40@44 ee are 1.10@1.50 fn mm, 
Bologna (ring) ....----- 35 eeu IMENTS) he eek a 81@3¢4 Export, wide, 40/44... .1.30@1.65 ah mm, 
Bologna, artificial cas... 80 ) 44 72 PPR Pea 60@ 71 Export, jumbo, 44/up. -2.00@2 25 18/20 mm, 
smoked liver, hog bungs .40 nox * errr 48@51 Domestic, regular 70@ 75 vty aa mm, 
Smoked liver, ~iy ee > Domestic, wide ..... 80@1.00 i mm, 
New Eng. lunch... spec...o Il 


Polish sausage, smoked..47 @54 


No. 1 weasands 


ane ‘ CURING MATERIALS 
4a, @45 SPICES (24 in, Ups... 12@ 16 A 5 
Tongue and Blood......- ae 2 44.44 : na No, 2 weas., 22 in. up. 9@ 13 Cwt. 
Olive loaf ......--+e+0e08 RR fa (Basis, Chgo., orig. bbls., bags, Middles— neem Nitrite of soda, in 400-Ib 

Pepper loaf er ae BOO, bales) Sewed, 1%@2% in.....1.25@1.65 

Pickle& Pimento loaf....0¢ 2 


Whole Ground 
1.0 


Select, wide, 2@2% in.1.75@2.30 





bbls., del., or f.0.b. Chgo. .$10.31 
f 






























Ext ont Pure rfd., gran. nitrate o 
Allspice, prime ......1.00 OF cxtra select, M SOUR ect hanccarneesakac’s 5.65 
SEEDS AND HERBS Resitted Riches as A saleen 1.07 1.19 2% @2% in. ........ 9@2.50 Pure rfd. powdered nitrate _ 
1.¢.1. prices) Chili Powder ........ - 47 Beef Bungs, exp. No.1. 25@ 34 Ce mes Bi won tects 8.65 
(Le.l. ¥ Gesdnd Chili Pepper ........ a7 41 Beef Bungs, domestic.. 18@ 25 Salt, in min, car of 45,000 
, - sage Cloves, Zanzibar .... 65 | Dried or salt bladders, lbs., only paper sacked, 
Whole for sausage Ginger, Jam., unbl... 79 piece; f.o.b. Chgo. gran. ton...... 28.40 
Caraway seed... 26 31 Mace, fancy, Banda..3.25 3.50 8-10 in, wide, flat... 9@ 11 Rock, per ton in 100-Ib. 
Cominos seed.... 24 29 West Indies ....... aa 3.40 10-12 in. wide, flat... 9@ 11 bags, f.o.b. whse., Chgo... 26.40 
Mustard seed, East Indies........ ve 3.00 12-15 in. wide, flat... 14@ 18 Sugar— 
fancy ......-. 23 Mustard flour, fancy. .. 37 eens, Raw, 96 basis, f.o.b. N.Y... 5.90 
Yellow American 17 ee ee ae ee 33 Pork Casings: Refined standard cane 
Oregano ........ 34 West India Nutmeg.. .. 85 | Extra narrow, 29 mm. gran. basis (Chgo.)........ 8.50 
Coriander, o Paprika, Spanish .... .. 51 | ONG GOOR nce ceeckes 4.00@4.35 Packers, curing sugar, 100 lb. 
Morocco, No. 1 21 25 Pepper cayenne...... ae 54 Narrow, medium, Fe bags, f.o.b. Reserve, La., 
Marjoram, Pepper: 20@32 mm. ........- 3.70@4.15 Re oan 8.35 
French ....... 50 57 Red, No..1........+ .: 54 32@35 mm. ..........2.25@2.60 Dextrose, per ewt.: 
Sage, Dalmatian, WM osc cassie aise 54 57 Spec. med., Cerelose, Reg. No. 53...... 7.55 
ES 58 66 ER ee 45 49 | 35@38 mm. .......... 1.75@1.90 Ex-Wareshouse, Chicago.... 7.65 
36 
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THE CASE HISTORY—Two 
Crane 250-pound iron body angle 
valves—6-inch (shown) and 5-inch 
size—scored this exceptional serv- 
ice record. 


They were installed in 1915 on 
the main steam leads from boilers 
in the plant at Delavan, Wis., now 
occupied by The George W. Borg 
Corporation. In 40 years’ uninter- 
rupted service these Crane valves 
never failed to operate properly nor 
caused a shutdown. With but rou- 


CRAN E. VALVES & FITTINGS 


KITCHENS e PLUMBING ¢ HEATING 


PIPE e 


No time out for this CRANE valve 
in 40 years on main steam service 


tine maintenance, they opened fully 
and were seated tight with ease 
under infrequent operation. Work- 
ing pressure of boilers was origi- 
nally 150 psi. —later reduced to 75 
psi. This year, both valves were re- 
tired. The new replacements are 
Crane quality valves, of course. 


Crane iron valves in particular 
need no introduction to thrifty 
buyers. In all grades, Crane iron 
castings generously exceed the re- 
quirements of equivalent A.S.T.M. 





specifications. Crane Ferrosteel, for 
instance, used in 250-pound valves 
is 35% stronger than ordinary cast 
iron. 

In any pressure class, you'll find 
Crane quality outstanding. Choose 
from complete lines of gates, globes, 
angles and checks. 

Your Crane Repre- 
sentative can give 
valuable help in 
specifying and 
ordering. 





Since 1855—Crane Co., General Offices: Chicago 5, Ill. Branches and Wholesalers Serving All Areas 
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BEEF-VEAL-LAMB... Chicago and outside : 





CHICAGO 


March 6, 1956 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(1.¢.1 prices) 
Native steer: 


Prime, 600/800 ....... 354% 
Choice, 500/700 ....... 32 

Choice, 700/800 .......- 30% 
Good, | rs 27 : 
WEE cue neass as 3514500 24% 
Commercial cows ..... 22 @22% 


Canner & cutter cows. .224% @22% 


PRIMAL BEEF CUTS 


l’rime: 2 
Hindatrs., 5/800....... 49 @50 
Foreqtrs., 5/800....... 27 
Rounds, all wts. ...... 40 @4l 


Td. loins, 50/70 (Icl)..80 @s4 
Sq. chucks, 70/90..... 2 


Arm chucks, 80/110... 2434 

Briskets (Icl) ......... 19 @20 

Ribs, 25/35 (Icl)...... 55 @57 

Navels No. aaa sic s > 6 

Flanks, rough No, 1... 9 
Choice: 


Hindgtrs., 5/800..... 
Foreqtrs., 
Rounds, all wts 
Td. loins, 50/70 (lel). .7 3 
Sq. chucks, 70/90...... 
Arm chucks, 80/110.... 
Briskets (Icl) ......... 
Ribs, 25/35 (Icl)...... b 
Navels, No. 1 

Flanks, rough No. 1... 





Good: 
ee ee 36 @37 
Sq. cut chucks ....... 25 @27 
errr rer ee 19 
ere ...-35 @38 
RENE. ano dAssinaresecees 44 @47 





COW & BULL TENDERLOINS 


Fresh J/L C-C Grade Froz. C/T. 
60@63.... Cows, 3/dn. ....60@62 
76@80..... Cows, 3/4 ..... 65@68 
80@85..... Cows, 3/5 ....- 71@74 
R8@02..... Cows, 5/up ..... 86@90 
SR@92..... Bulls, 5/up ..... 86@90 
BEEF HAM SETS 

| en 40% 
eo eee 37 

Knuckles, 744/up ........++-- 401%, 


CARCASS MUTTON 
(1.c.1 prices) 
Choice, 70/down ..........+. 15@16 
Good, 70/down 


BEEF PRODUCTS 





Tongues, No. 1, 100’s....26 @28 
Hearts, reg,, | See 11 
Livers, sel., 30/50’s..... 26 
Livers, reg., 35/50's..... 15 
Lips, scalded, 100's...... 9 
Lips, unscalded, 100's 8 
Tripe, scalded, 100's.. 54 


Tripe, cooked, 100’s.... : nw 





Melts, 100's BBA 
J" SS oer 5% 
RES BOO Ds ciccicedaces 4% 
FANCY MEATS 
(1.c.1 prices) 

beef tongues, corned .... 41 
Veal breads, under 12 oz. 60 

ee ie NIN saiseeskewecses 6 82 
Calf tongue, 1 1b./down. 20 
Ox tails, under % WD... 12 
Ox tails, over % Ib...... 18 


BEEF SAUS. MATERIALS 





FRESH 

©-C cow meat, bbls......31 @31% 
Bull meat, bon’ _ bbls... 341% 
Beef trim., 75 bbls. ++ 22% @22"% 
Beef trim., 52/90" bbls... 27 
Bon'ls chucks, bbls......¢ 31% @32 
Beef cheek meat 

trimmed, bbls. ........ 17 
Shank meat, bbls. ...... 32%, 
Beef head meat, bbls... \% 


; 4% 
Veal trim., bon'ls, bbls. .2444@25 


VEAL—SKIN OFF 





(Carcass) 
(Le.1. prices) 
Prime, 80/110 ...... $40:00@41.00 
Prime, 110/150 ...... 39.00@40.00 
Choice, 50/ 80 ...... 29.00@33.00 
Choice, 80/110 ...... 35.00@37.00 
Choice, 110/150 ...... 35.00@ 37.00 
Goat. SOf OD 2... 0ss 28.00@31.00 
Co Re ee 32.00@34.00 
Good, 110/150 ........ 32.00@34.00 


Commercial, all wts.. 23.00@31.00 


CARCASS LAMB 
(1.¢.1. prices) 


a. ee 36% @3814 
PFS, BOO vcccvcvives 3314 @34%, 
Choice, 40/50 .....0cc00% 3614 @38%, 
Choee, FO/OO ..ecccceccs 3314 @3414, 
SOGOU, BIL WE. os asiecc ces 33. @36 





PACIFIC COAST WHOLESALE MEAT PRICES 


FRESH BEEF (Carcass): 


Los Angeles 


San Francisco No. Portland 


Mar. 6 Mar. 6 Mar. 6 

STEER: 

Choice: 

TOE. vc000-50% $31.00@32.00 $32.00@33.00 $31.00@33.00 

SODT00 The. oo. neses 29.00@31.00 00 30.00@32.00 
Good: 

00-600 Ibs. ......... 28.00@30.00 29.00@381.00 28.00@31.00 

600-700 Ibs. ......... 27.00@29.00 28.00@ 29.00 26.00@ 29.00 
Commercial: 

ee 26.00@29.00 27.00@29.00 25.00@ 28.00 
cow: 

Commercial, all wts.... 24.00@26.00 24.00@ 28.00 23.00@ 27.00 
Utility, all wts. ...... 23.00@25.00 22.00@ 24.00 22.00@25.00 
Canner, cutter ....... None quoted 28.00@30.00 19.00@ 22.00 
Bull, util. & com'l . 27.00@31.00 28.00@30.00 None quoted 
FRESH CALF (Skin-off) (Skin-off) (Skin-off) 
Choice: 

200 Ibs. down ....... 37.00@39.00 38.00@40.00 37.00@ 40.00 
Good: 

200 lbs. down ....... 34.00@38.00 35.00@38.00 33.00@37.00 


LAMB (Carcass): 


Prime: 
40-50 Ibs. 


ous sansaane 33.00@35.00 37.00@39.00 37.00@40.00 
CE N.. Seecissnsves 82.00@34.00 36.00@38.00 35.00@38.00 
Choice: 
RTE, <46-545 5 sae e ae 33.00@35.00 37.00@39.00 37.00@40.00 
OM rr es 82.00@84.00 34.00@36.00 35.00@39.00 
Geod, all wts. ........ 30.00@34.00 34.00@37.00 84.00@38.00 

MUTTON (EWE): 

Choice, 70 Ibs. down ... 18.00@20. None quoted 14.00@16.00 
Good, 70 Ibs. down ... 18.00@20. None quoted 14.00@16.00 
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NEW YORK 


March 6, 1956 


WHOLESALE FRESH MEATS 
BEEF CUTS 


(l.e.1. prices) 
Steer: Western 

Prime care., 6/700 ..$37.00@39.00 
Prime care., 7/800 .. 35.00@37.00 
Choice care., 6/700.. 
Choice carc., 7/800.. 
Hinds., pr., 6/700... 
Hinds., pr., 7/800... 
Hinds, ch., 6/700... 
Hinds, ch., 7/800... 


34.00@35.00 
32.00@33.00 
46.00@50.00 
43.00@ 47.00 
42.00@ 44.00 
39.00@ 42.00 








BEEF CUTS 
(1.c.1. prices) 

Prime steer: City 
Hindatrs., 600/700 ..... 51@ 55 
Hindgtrs., 700/800 ..... 46@ 52 
Hindgtrs., 800/900 ..... 4 45 
Rounds, flank off....... 40 
Rounds, diamond bone, 

PETE 39@ 42 
Short loins, untrim..... 70@ 80 
Short loins, trim. ......1.00@1.15 
| SESE l1l@ 12 
Ribs (7 bone cut)...... 50@ 55 
Arm chucks 32 
bly oes S2Q@ 2 
i SNe Pee 12 
Foreqtrs. (Kosher) .... 33@ 36 


Arm chucks (Kosher)... 34@ 37 


Choice steer: 
Hindgtrs., 
Hindatrs., 
Hindgtrs., 


600/700 ... 46 @ 50 
700/800 ... 43 @ 47 
800/900 ... 39 @ 42 


Rounds, flank off..... 37 @ 39 
Rounds, diamond bone, 

kk ere 9 @ 41 
Short loins, untrim... 48 @ 58 
Short loins, trim. .... 65 @ 73 
ere 10%@ 12 
Ribs (7 bone cut).... 40 @ 48 
Arm chucks ......... 254%4@ 29 
DOMOUD vie vicavewus 21%4@ 25 
ip” ee eo ice 9 "@ 11 


Foreqtrs., (Kosher) ... 30 @ 34 
Arm chucks (Kosher) 30 @ 34 


FANCY MEATS 











(l.e.1. prices) Lb. 

Veal breads, under 6 oz. ...... 57 
Wie OM, vices snice ° 3 
i pe eer ere re er eee 
Beef livers, selected 
Beef kidneys ........ 
Oxtails, % Ib./up, 
LAMB 
(1.c.1. carcass prices) 
City 
Prine, (BONO 6 vcisccecs $42.00@ 44.00 
Prime, 40/50 43.00@ 46.00 
Prime, 40.00@ 42.00 
Choice, EE we nha cites 41.00@43.00 
Choice, 40/45 ......... 42..00@ 45.00 
Choice, 45/56: 2.0.80 cce 40.00@41.00 
BOON, BOERS cv scck nuns 39.00@41.00 
ON RS See 40.00@ 42.00 
Good, 45/55 36.00@39.60 
GO0d, 55/65... cccess 34.00@35.00 
Western 

Prime, 45/00... .<..6 ese 38.00@ 40.00 


Prime, 45/55 
Choice, 45/dn 
Choice, 36.00@38.00 
Choice, 34.00@36.00 
COG; SG/OR. .eccccaes 36.00@37.00 
Good, 45/55.... 34.00@36.00 
Good, 55/65 33.00@34.09 


VEAL—SKIN OFF 


(1L¢.1. carcass prices) 






3.00@38.00 
8.00@40.00 








Western 
Prime, 80/130 ........ $38.00@ 42.00 
Choice, 80/130 ........ 30. 00@37.00 
Gong, OOF 0 2. cvscess cm 26.00@28.00 
Good, 80/130 ......... 28.00@34.00 
ig eal Sees 24.00@ 27.00 
Com’l, 80/130 ......... 26.00@28.00 


BUTCHER'S FAT 


Shop fat (cewt.) 

Breast fat (ewt.) 
Edible suet (ewt.) 
Inedible suet (ewt.) 








N. Y. MEAT SUPPLIES 


Receipts reported by the USDA 
Marketing Service week ended Mar. 
3, 1956 with comparisons: 


STEER AND HEIFER: Carcasses 
Week ended Mar. 3..... N.A. 
Week previous ......... 10,553 

COW: 

Week ended Mar. 8..... N.A. 
Week prvevious ........ 1,736 

BULL: 

Week ended Mar. 3..... N.A. 
Week previous ........ 434 

VEAL: 

Week ended Mar. 8..... N.A. 
Week previous ........ 12,379 

LAMB: 

Week ended Mar. 8..... N.A. 
Week previous ......... 26,517 

MUTTON: 

Week ended Mar. 3..... N.A. 
Week previous ......... 792 

H0G AND PIG: 

Week ended Mar. 8..... N.A. 
Week previous ......... 7,986 

PORK CUTS: 

Week ended Mar. 3..... N. 
Week previous ......... 1,021,631 

BEEF CUTS: 

Week ended Mar. 3..... N.A. 
Week previous ......... 279,444 

VEAL AND CALF OUTS: 

Week ended Mar. 8..... N.A. 
Week previous ... 30,322 





LAMB AND MUTTO 


N: 
Week ended Mar. 3..... N.A 


Week previous ......... 10,578 
BEEF CURED: 

Week ended Mar. 3..... N.A. 

Week previous ......... 20,471 
PORK CURED AND SMOKED: 

Week ended Mar. 8..... & 

Week previous ......... 932,583 
LARD AND PORK FAT: 

Week ended Mar. 8..... N.A. 

Week previous ......... 8,490 


LOCAL SLAUGHTER 
CATTLE: Head 
Week ended Mar. 8 f 


Week previous ......... 11,582 
CALVES: 

Week ended Mar. 8..... N.A. 

Week previous ......... 10,020 


HOGS: 
Week ended Mar. 3..... N.A. 
Week previous ......... 51,506 
SHEEP: 
Week ended Mar. 3..... N.A. 
Week previous ......... 41,773 
COUNTRY DRESSED MEAT 
VEAL: Carcasses 
Week ended Mar. 3..... N.A. 
Week previous ......... 6,501 
HOGS: 
Week ended Mar. 3..... N.A. 
Week previous ......... 31 
LAMB AND MUTTON: 
Week ended Mar. 3..... N.A. 
WGK DIOVIOUS: cccseces 190 


PHILA. FRESH MEATS 


Mar. 6, 1956 
WESTERN DRESSED 

STEER CARCASS: (Cwt.) 

Choice, 500/700 ....$34.00@35.00 

Choice, 700/900 . 31.50@33.50 

Good, 500/700 ...... 30.00@31.50 
cow: 

Com’l, all wts. .... 26.50@27.50 

Utility, all wts. + 24.50@25.50 
VEAL (SKIN OFF): 


Choice, 80/110 .... 39.00@41.00 





Choice, 110/150 .... 39.00@41.00 

Good, 50/ 80... 30.00@32.0) 

Good, 80/110 ...... 32.00@34.00 

Good, 110/150 ...... 33.00@35.00 
LAMB: 


Prime, 30/45 
Prime, 45/55 
Choice, 30/45 


iveta 41.00@44.00 





Choice, 45/55 ...... 38.00@43.00 

Good, all wts. ..... 37.00@41.00 
MUTTON (EWE): 

Choice, 70/down ... 18.00@20.00 

Good, 70/down ..... 16.00@18.00 


LOCALLY DRESSED 
STEER BEEF (lb.): Choice Good 
Hinds, 500/800... 39@44 35@39 
Hinds, 800/990... 38@42 34@36 
Rounds, no flank. 40@44 38@42 
Hip rd., + flank. 89@43 37@41 
Full loin, untrim. 40@45 388@42 
Short loin, untrim. 54@58 47@50 
Ribs (7 bone) . 40@45 3540 
Arm chucks .... 27@30 25@27 
J. ee rd 22@25 
9@12 
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Chicago outsid 
i hicago and outside 
é e¢¢ ¢ 
— 
O PROVISION MARKETS LIGHT, HEAVY HOGS IMPROVE IN — 
CHICAG " (Chicago costs and credits, first two days of the week. 
Pies Ee ae See eee aeener wenn Lower costs on live hogs accounted mostly for the im- 
| i i c er mar- 
Lb. CASH PRICES | proved values on the animals this week. The —— rt 
57 (Carlot Basis, Chicago price Zone, Mar. 7, 1956) gins were not general, however; as — sat 
| N J 5 ark Ss in . 

S80 SKINNED HAMS __ BELLIES Frozen | back a shade, Also there were some markup Pt 
+ 2 hy an palletes alae 180-220 Ibs. —220-240 Ibs. 240-270 Ibs. 

© 36 En. . cccce 17} Value Value Value : 

. 12 ? eo per per ewt. per per ewt. per per — 
+; ewt. fin. ewt. fin. Chaka a id 
ty ey | alive yield alive swt $9.8 $13. 71 
40 86 13.7% R 
a a4 eee eee 0.15 $14. Mer $ a $ san 330 453 
‘ity 38% re Fat cuts, lard 207 137 192 1.26 1.7% 
44.00 36%4,@37 . Ribs, trimms., Fs $12.19 $11.86 
@46.00 hatte, Cet 6S NORM zx ck cccaes 04 — “08 
cso Mn. eye . | Condemnation loss ..... .06 aaa 
@43.00 ai quotations based on product | Handling, overhead... 1.71 1.52 ee 5 gene 
a41.00 ion egies ore ie eietive | TOTAL COST.......... $13.81 $19.73 $13.77 $19.25 $13.28 $18.44 
@41.00 tion regarding new trim, effective 7 ee heceas ert 21:65 14:79 20.67 i 19.99 
742.00 eo Cutting margin ....+$1.35 +$1.92 +$1.02 +4 +"3 q 112 
39.00 PICNICS PORK CUTS } Margin last week + 1.14 + 160 +104 + 1.4 . 
35.00 fresh or FFA. | —_— ae Cte | 
arene” -'.. Dueyserea mye ; oo | 
eer EF icuee Ra hana 18% See Loins, und. 12..... 3 
@40.00 is aids 8/10 macnenar He 81K! Loins, 12/16. ee. | PACIFIC COAST WHOLESALE PORK PRICES 
pe Res Sees 16% 303%... oins, 16/20. ae | 
a3s-00 13a @i6n .. 12/14 --» 15% @16a 2974 -. « if ee ees Los Angeles ten Frenstere ae” eae 

é » DAY 8 t 6 a . 
36.00 15% @16..8/up, 2's in.. .15% @16 32s.” Bost. Butte, | fiz...22 | micah Style) (Shipper Style) 
(37.00 FAT BACKS 22@2214.. Bost. Butts, 8/up...22 FRESH PORK Carcass: (Packer Style) (intone Str Se 
» tog Fresh or Frozen Cured 29@30.... Ribs, 3/dn. ....... a 80-120 Ibs., U.S. 1-8.. None quoted Te oes oo $23.00@24.50 
@34.09 Bie tee oe REE 8n 21@21%.. Ribs’ Siup ie Ree 181%, 120-170 Ibs., U.S. 1-3. .$22.50@24.00 =3.00@25. ao 

eS DPE xs scawes - 8 16@1t.... Bite; S/ao ... 205.0 M4 | pty 

Sim ...... Se 9% FRESH PORK CU o. 1: 

ela =... eee 10% OTHER CELLAR CUTS |: aa fees sill 

914n .....- 14/16 ......... 10% Fresh or Frozen (Rr ee 35.00@40.00 37_00@41.00 35.50@39.00 
ep 10%n ...... 16/18 11% 744 Square Jowls ............ Wisin oo 35.00@40.00 37.00@ — so eats 

er UUs dias 5's Rae 11% 61% Jowl Butts, Loose ... | leah  $5-00@40.00 38.00@40. 

: MOOR = .6csc | ee 11% 74gn Jowl Butts, Boxed | ked) (Smoked) (Smoked) 
28.00 PICNICS: (Smo yh oiinees.00 28 00@)33.00 
@34.00 PORK AND SIG ccteccxeuce S 26.00@3: 28. 

@ 27.00 
@2s.0 § LARD FUTURES PRICES on. hag Bt HAMS, Skinned: lecngse.0 8. 00@52.00 45,00@38.00 
is eee -: . “8 4 * 5 K 
dem coleg OS _— 6, 1956 aaa 45.00@53.00 46.00@49.00 44.00@50.0( 
tations ending in 2 or 7. ye as | 3-18 were 
pen High tow cine Hate times, AE AE EEE | MAM ADH" OMT oom samen saat 
Nisees ms, 8 2 . —; an 7% e iscaeeceeie nis ‘ , 36. ' 31. . 
Open High Low Close Fong skinned, 14/16... .42 @42% ee ie a cadcenwnas Fr eeeate. 31.00038.00 29.00@33.00 
Mar, 11.87 12.12 11.82 12.07 Picnics, 4/6 Ibs., loose. ; 21 ee ee 
May 12.35 12.57 12.27 12.52b Picnics. 6/8 Ibs. ...... 19% @20 
-3T Pork loins, bon'ls, 100’s.. 60 | LARD, Refined: asec 16.50@18.00 13.50@16.50 

N.A July 12.75 = 12.95 gt! Ye (Job Lot) 1-lb. cartons Po =: pt beg 18:00@17.00 None quoted 

N.A. Sep. 13.10 13.25 13.07 2 ” a 7 se.. 24 50-Ib. cartons & can 2.50@15.20 5 00016.00 12.00@15.5 
51,506 Oct. 13.17 13.20 13.10 13.20a een iS, — a @10% | Gaeeee «2.8. oodct ces 12.00@14.75 15.00@16 

N.A Sales: 9,080,000 Ibs. Tenderloins, fresh, 10's. .62 @64 | 
41 773 Open interest at ge 9 age Neck ag ee . i 

Feb. 1: Mar. 176, May 1,071, July Kars, 30's '.........000. ; 2. 
EAT 519, Sept. 268, and Oct. 25 lots. FOGG; Ce. BPO cc cctccas 6 @ 6% N.Y. FRESH PORK CUTS PHILA. ERESH PORK 
i: : 56 Mar. 6, 1956 
baat MONDAY, MAR. 5, 1956 CHGO. PORK SAUSAGE Mar. 6, 1966, ose aus 
6,501 Mar. 12.17 12.17 12.05  12.10-07 MATERIALS—FRESH ck, sii ESTER etnies 
May 12.62 12.65 12.50 12.57-55 (To Sausage Manufacturers in 00@35.00 PORK CUTS—U 1” ens 
a ; -65 job lots only) | pork loins, 8/12...... “33.004 34,00 Reg. loins, trmd., i... ‘ eet 
31 July 13.00 13.00 13.90 13.95b Pork trim., reg. 40% | Pork loins, 12/16...... 3 “00@48.00 Reg. loins, trmd., 12/16.. 324 
Sep. 13.27 18.27 138.20 13.20 pl “0 avin 9 | Hams, sknd., 10/14... = 00@30.00 Reg. loins, trmd., ene ons 
N.A Oct. 13.25 13.25 18.22 13.22a name tals: as a Boston butts, 4/8... ... 28.00@30.00 | EOE REEE Tee None atd, 
90 : Pork trim.. guar. 50% 9% Regular picnics, 4/8. 23.00 Butts, Boston, 4/8 ...... 2 
1 Salees: 5,480,000 Ibs. lean bbls. weet eee ees Spareribs, 3/down woos OO 00@33.00 Spareribs, 3/down ....... 29@31 
Open interest at close Fri., Mar. Pork trim., 80% lean, 24% @25 Pork trim., regular.. 28.00 Regular Picnics .......None qtd. 
ATS 2: Mar. 154, Mar. 1,097, July 537, bbls. stosuasracnase! 2414 @2 ae an” ae ee 44.00 re 
Sept. 283, and Oct. 26 lots. — trim 35% lean, 33 @34 Cis LOCALLY anne Pe 
|) CCC rerrrerreee eet: « ; sa 
Pork head meat, trim. ..15 @16 Box lots : 2 1B. test 
is TUESDAY, MAR. 6, _ Pork cheek meat, trim., a Hams, sknd., 10/14. . .$45.00@48.00 — Loo wie ay 34@% 
1@ 35.00 Mar. 12.15 12.20 12.07 12.15 BNNs esSiccencikoun 22 Pork joins, 3/12...... 88.00@37.00 Pork loins, 12/10 <0.00. en 
31 0 ake GonnGinwas P LE Pork loins, 12/16 30,00@32,00 Spareribs, 3/dn. . 34@36 
1@31.50 a 9 2 09; | PACKERS WHOLESA Boston Butts, 4/8.... 3400.26.00 Sk. hams, 10/13 ... 45@41 
i July 13.02 13.02 12.92 13.02a LARD PRICES Picnics, 4/8 ......... 24. See ae - hame’ 12/14 s5@t7 
27.50 Sep. 13.20 13.27 13.20 13.27b Spareribs, 3/down .... 32.00@36. Picnies 1 path SAL: 23 @ 26 
= 25 “50 Oct. 18.85 18.85 18.15 18.25b Refined lard, tierces, f.o.b. $13.75 ee a, PE abbey 28@30 
Salees: 5,120,000 Ibs. Chicago ........eeeeeeeees i RESSED HOGS 
1@ 41.00 Open interest at close Mon.. Mar. Refined get. BO. cartons, a N.Y. Osh pore HOG-CORN RATIOS 
1@ 41.00 5: Mar. 139, May 1,114, July 549, eu. . beasts abe “on. leaf fat in) : 
p83. Sept. 288, and Oct. 27 lots. a tierces, f.0.b. mn ‘i oo = e ne The hog-com a 
ee re «= EG aad ea ae . 50 ; eS : ) 
1@35.00 WEDNESDAY, MAR. 7, 1956 Leaf etile rendered tierces, ia a3 to 100 Ihe. +798: SRR hilallsees: ail gilts at Chi- 
-b. Ohicago ......... eee ahs s steno mig 
1@44.00 ee ee Re ike ‘ae rie = . sae 125 to 150 Ibs. ...... 21.75@24.75 cago for the week’ ended 
¥ May 12.66 2.62 2. 2.42 UE THROW (ids s o4- 0556s saKes 
cones -62 a 80 Neutral ges f.o.b. LESALE March 3, 1956 was 9.6, 
pes. July 12.95 12.97 12.75  12.80a —— Oe 16.00 CHGO. WHO on aan 
@43.00 é 13.25 13.05 13.10b Ss the USDA reporte 
1.00 oe Fe ee ok 7b Standard. shortening, > SMOKED MEAT 
@ 41. Oct. 13.20 13.20 13.07 13.07 Ne MCGEE coco ckiacks 22.25 ee One ratio compared with the 
Q ee ee, Iydro. shortening, N. & §... 28.25 ar. 6, 
iso Open interest at close Tues., Mar. salen Hams, skinned, 14/16 Ibs., wag 9.3 ratio for the preceding 
wa Sept 280, and Oct. "27 lots. = WEEK'S LARD PRICES Ls eer week and 10.8, a year ago. 
Sept. 280, and Oct. : ams, 4 

Good Sept 0 sities —" Ref. in ready-to-eat, wrapped ..... 50 These ratios were calculat- 
35@39 THURSDAY, MAR. 8, 1956 _ Rend.  50-Ib. Hams, akinned, 16/18 Ibs., tinite of 20h 
3436 Mar. 11.95 11.95 11.70 11.90b eg ag wrap “i Weis the ed on the basis o No. 
ara ay 1za5 1280 i202 12.02" a. Trade) Mee) Mike) rane kin wrapped ...... yellow corn selling at 
See July 12.75 12. . (Bd. Trade : 2 Oe cae 
aa Sep. 13.10 13.12 13.00 oy Mar. 2 ..11.80n 9.75 11,50n ar Da ann cccnian i $1.245, $1.266 and $1.437 
an 40 a eg A gala Mar. § ..11.80n gle : q. cut, seedless, * three 
35440 5 15 11.50n Bacon, fancy sq. ’ er bu during the re 
2@27 Sales: 6,000,000 Ibs. Mar. S..11.80n = 9.75 = 11.50n 1a/l6 tbe, Wrapped -..-.: per bu. 
22@2s OE er tes tea Saiy es, Mar, 7 117m oon, 1E-50n Bacon, Ne. i sliced, 1 Ib. open | periods, respectively. 

9@12 7: Mar. 127, May 1,142, July 584, ea 8°) .11-75n 5% @9%n 11.50n faced layers ...........0.. ‘ 

Sept. 289, and Oct. 29 lots. ar. § n 
ONER | MARCH 10, 1956 









































fancy 
at 7Y 
a i oo @) sold 
T: 
KET Original fancy tallow reportedly sold - 
Wednesday, Mar. 8, 1956 an at TYac, c.a.f. East. tallo 
~ BLOOD - Lieve sanuendsleespaandibadionges The lack of buying interest on} |.) 
——. per unit of ammonia °4¢:5505.00 Tuesdav resulted in offerings being STc 
) RP lm cc ccc cc csc ever ceseeeees ote ovo. J p 
inedi ; market was quiet shaded fractionally, and a few trades 
DIGESTER FEED TANKAGE MATERIAL ; The inedible fats marke ise” 1 q ‘ wad : 4 ae eons G 
Wet rendered, unground, loose: ha in the Midwest late last week, an were reported at 4ec discounts on in-} gs, 
hyo TER te ie ie data °5'00n maintained a soft undertone. Bleach- edible tallows. Bleachable fancy tal- -~ 
or en I te ge aa “s0a1 ~~ able fancy tallow sold on Friday at —_low sold at 6%c, and special tallow}, 
ire Momii aaa : TYac, c.a.f. East, regular production. at 6¥c, c.a.f. Chicago. Some indica- 534 
se sanexccmenalbte: oe Edible tallow sold at 8%c, f.0.b. River, tions of 6¥4c, Chicago, were in the} |); 
oe et Se eens, ae... Se ee moving southeast. Choice white market on the latter, product con- 
% meat, bone scraps, bulk ... . @ 071.0 ns » “ x < 
55% ment ecraps, bagged ...... o@ 20% grease, all hog, sold at 7%sc, c.a.f. sidered. Choice white grease, all hog, 
60% digester tankage, bagged .. 62.50@ 75.00 XT eee "71 C pe 7206 
60% digester tankage, bulk ..... 60.00@ 70.00 New York. sold at 7 “Ac, c.a.f. New York, but was 
ane ten ae eee eee Buying interest on bleachable fancy __ bid later in the day at 7%c. , 
sesh, atom tans meal, bagged 70.00@ Riad tallow continued on Monday of the Bleachable fancy agg regaled A 
10% pame > meal, Bee ; 3. ees “a ae ‘ . P ly ; ay 
new week at 74%4@7%sc, delivered production, sold at 7¥%c, and hard} a 
ieeieeed a New York. Bleachable fancy tallow body material at 7%c, all c.a.f, East. on 
ser Gk oo Get alatas 7: SS traded at 6%4c, as did choice white | Choice white grease, all hog, report- | list 
. —_ Se iaigy grease, not all hog, both c.a.f. Chi- edly sold at 6%4c, Chicago. Edible} @™ 
D E ED TANKA : : 5 heal / , p wa 
awit uh ae rr ect & *1.10n cago. Sales of edible tallow were re- tallow sold at 812c, f.o.b. River, mov-| W@ 
ich ter feos 4 ala a go ported at 8c, f.o.b. River, and 8%4c, ing southeast, and some product also] ,, . 
al ite f.o.b. outside plant, all moving south- sold at 8c, f.o.b. Chicago. A price | ™* 
a a wae — eon east. of 7¥c, c.a.f. New Orleans, was indi- 
ie, cas See a 300G Too Edible tallow was available at 812c, cated on prime tallow, and %c higher, a 
wr <deeciesbmme  e f.o.b. Chicago. Indications of 6%4@ same destination, on bleachable fancy Mas 
Pig skin scraps and trimmings vee. 5.25@ 5.50n 6%c, c.a.f. East, were reported on yel- tallow. Sep 
ANIMAL HAIR low grease. Some special tallow sold The market was —_ at prea pct 
Winter coil dried, per ton ..... *125.00@135.00 : 7 “PE rae Pe Ran snend- 4 ing i asi D i- |Jan 
cian aeee cab eae Shae at 6%8@7c, same destination, depend with buying interest basis 6%%c, . 
Cattle switches, per piece ....... 4@5% ing on product. Some bleachable fan- cago on bleachable fancy tallow. 
Winter processed, gray, lb. ..... 2in a ‘ } . f j ll } £ ld at 
Summer processed, gray, lb. .... 13@14 cy tallow, good packer production, Choice white grease, all hog, sold a q 
Teva: adlien. Petia’ diene. sold at 7¥%c, delivered New Orleans. TYsc, cia. New York. Bleachable Ma 
_ i du 
Sep 
Oct 
De 
Jar 
s 
‘ 
74 years of Successful Service 4 
Ma 
Jul 
Se] 
TO : 
De 
SLAUGHTER HOUSES j 
: 
e e e F 
Sell Your Inedible Material To Darling & Company For: i 
0 
v INCREASED PROFITS to you i 
. 
¥ TO GAIN USEFUL SPACE AND GREATER CLEANLINESS in and around 
7 e e 
our plant, we have a staff of trained personnel to assist you in all problems, c 
t 
whatever they may be. : 
c 
8. 
Cc 
1 
CHICAGO | | DETROIT | | CLEVELAND | | CINCINNATI | | BUFFALO | : 
1 
4201 So. Ashland P.O. Box 3329 P.O. Box 2218 Lockland Station P.O. Box #5 
Chicago 9, MAIN POST OFFICE Brooklyn Station Cincinnati 15, Station "A" 
Inols Dearborn, Michigan 


it 
Phone: YArds 7-3000 








40 


Phone: WArwick 8-7400 


Cleveland 9, Ohio 
Phone: ONtario 1-9000 


Ohio 
Phone: VAlley 2726 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


Buffalo 6, New York 
Phone: Filmore 0655 
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VISIONER 


fancy tallow, regular production, sold 
at 7%4c, same delivery point, and hard 
body material at 7%c. Edible tallow 
sold at 844c, f.o.b. River. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 8c; original 
fancy tallow, 6%c: bleachable fancy 
tallow, 65c; prime tallow, 6%c; spe- 
cial tallow, 64%@6%c; No. 1 tallow, 
5%c; and No. 2 tallow, 5%c. 

GREASES: Wednesday’s quota- 
6%sc; B-white grease, 64@6'Mc; yel- 
tions: choice white grease, not all hog, 
low grease, 6@6%c; house grease, 
5%4c; brown grease, 544c, and choice 
white grease, all hog, 7%c, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Mar. 7, 1956 

Dried blood was quoted Wednes- 
day at $4.75 per unit of ammonia. 
Low test wet rendered tankage was 
listed at $4.50 nominal per unit of 
ammonia and dry rendered tankage 
was priced at $1.10 per protein unit. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, MARCH 2, 1956 











Prev. 
Open High Low Close close 
Sl re eoee§«6©6.16.61b 16.25 
. 16.40b 16.70 16.35 
.. 16.40b 16.63 16.35 
.. 15.85b 16.00 15.76 
. 15.58 15.55 15.40 
14.95b 15.04 14.85 
ae 14.90b 14.99b 14.80 
Sales: 349 lots, 
MONDAY, MARCH 5, 1956 
Mar. .... 16.65b 16.79 16.64 16.79b 16.61b 
May .... 16.99 16.90 16.65 16.88 16.70 
July .... 16.84 16.90 16.61 16.78 16.63 
Sept. 16.11 16.16 15.99 16.07 16.00 
Oct. .... 15.65b 15.65 15.40 15.45 15.55 
Dec, .... 15.08b 15.10 14.87 14.95 15.04 
Jan. .... 15.10n sees 14.85b 14.99b 
Sales: 304 lots. 
TUESDAY, MARCH 6, 1956 
ere | ee ese. 17.15b 16.79b 
May .... 16.97 17.18 16.88 17.16 16.88 
July .... 16.92 17.00 16.81 16.99 16.78 
Sept. . IG35 16.15 15.99 16.00 16.07 
ts <eco LOU 15.50 15.42 15.49 15.45 
Dec. .... 14.99 15.05 14.99 14.97b 14.95 
Jan. uh nae “ aes 14.95n 14.85b 
Sales: 541 lots. 

WEDNESDAY, MARCH 7, 1956 
ee Pe 17.11 16.99 16.95b 17.15b 
me sos. AGca0 17.20 16.88 16.95b 17.16 
July .... 16.95 16.95 16.72 16.83b 16.99 
Sept. 15.92b 15.91 15.74 15.90 16.00 
Mes. sees 10:00 15.43 15.35 15.53b 15.49 
Dec. .... 14.91b 14.95 14.85 14.95b 14.97b 
Se oe 14.90b 14.95n 

Sales: 401 lots. 
VEGETABLE OILS 
Wednesday, Mar. 8, 1956 
Crude cottonseed, carlots, f.o.b. 
ES ec havccRk ces cae naaeKobuns 14% pd 
SR rn ce re eee 14%n 
Ete ciecnns chatkeic eee dads e's. 144%,@14%n 
Corn oil in tanks, f.o.b. mills .... 514pd 
Peanut oil. f.o.b. mills .......... 17n 
Soybean oil, f.o.b. Pacifie Coast.. 15pd 
Coconut oil, f.o.b. Pacific Coast.. 10%n 
Cottonseed foots: 

Midwest and West Coast ........ 14%@ 1%n 
DE <x sth Whabxceecencawenakek< 14@ 1%n 
OLEOMARGARINE 
Wednesday, Mar. 8, 1956 
White domestic vegetable ..............00. 27 
eg ee ee ee ee 29 
OE ns acl vicwceebcess 25 
BVOGGP CHUPNCE PASEEY ccc. ccccccvccccecece 24 
OLEO OILS 


Wednesday, Mar. 8, 1956 
Prime oleo stearine (slack barrels) ..101%,@11 
Extra oleo oil (drums) .............. 12%@13% 





n—nominal. a—asked. pd—paid. 
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HIDES AND SKINS 





Steady prices paid for hides earlier 
in week—Heavy native steers sold off 
%ec at midweek—Small packer 50@ 
52-lb. average sold steady in Mid- 
west, but 60-lb. average slow and 
easier—Straight 48@50-lb, average 
locker butchers sold at 10%@11c— 
Both calfskins and kipskins scid higher 
—Choice quality No. 1 shearlings and 
fall clips sold higher. 


CHICAGO 


PACKER HIDES: Bids for hides 
were generally steady on Monday, ex- 
cept heavy native steers and cows, 
which were bid %c off last week’s 
prices. Only light trading came out, 
however, and a car of heavy Texas 
steers of Oklahoma City takeoff 
brought 10c. Most trade sources 
thought that this price would not be 
duplicated in additional trading of 
this selection. Also sold were 900 ex- 
light native steers at 19c¢ and butt- 
branded and Colorado steers at 9%c 
and 9c, respectively. 

Involved in Tuesday’s trading ac- 
tivity were butt-branded steers at 
9¥%2c, Colorados at 9c, heavy Texas 
steers at 9c, Northern branded cows 
at llc, Southwesterns at 12c, River 
light native cows at 17c, and St. Paul 
light native cows at 16%c. 

The feature in the hide market at 
midweek was the sale of heavy na- 
tive steers at 10%c, all points in- 
volved, ‘ec off last trading level. 
Heavy native cows, however, sold 
steady at 12c. 

SMALL PACKER AND COUN- 
TRY HIDES: The 50@52-lb. aver- 
age small packer hides sold steady 
in the Midwest, with 13c and 13%c 
paid depending on location and qual- 
itv. The 60-Ib. average, however, ap- 
peared easier, but actual sales were 
slow to develop. Some bids were at 
11%c, but inquiry was generally at 
llc. Offerings were reportedly priced 
at 12c. The country hide market car- 
ried strength, with straight locker 
butchers of 48@50-lb. average sold 
at 10%@I1lc, depending on origin. 
Renderers were still considered nomi- 
nal at 9@9'%c. Southwestern 40@ 
42-lb. small packer hides sold at 17c. 

CALFSKINS AND KIPSKINS: 
There was a carryover of strength in 
the calfskin market from last week, 
with bids again 2%c over last sales. 
Trading did not develop, however, 
until late Tuesday, when Northern 
light calf brought 47%c and heavy 
calf sold at 50c. St. Paul heavy calf 
last sold at 52%2c, while Wisconsins 
brought 47%c. Kip sold higher this 
week at 35c, and overweights brought 


32c. Southwestern kip and over- 
weights sold at 34c and 3lc, respec- 
tively. At midweek, River light calf 
sold at 45c and heavies brought 50c. 

SHEEPSKINS: Prices advanced on 
very choice quality No. 1 shearlings 
and fall clips this week, and a cou- 
ple of cars sold at 3.25 on the shear- 
lings and 3.75 on the clips. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended Cor. Week 
144 










Mar. 7, 1956 1955 

Hvy. Nat. steers aia 10% 10 @10%n 
Lt. Nat. steers ... 16n 124% @13n 
Hvy. Tex. steers 9i%jn n 
Ex. lIgt. Tex. .. 14%n l4n 
Butt brnd. ste 9% 9n 
Col. St6GFS. .ccess ; 81yn 
Branded cows -1l1 @12n 9 @ 9%n 
Hvy. Nat. cow -1l1 @11%n 10 @10%n 
Lt. Nat. cows . -164%@17n 12 )12%4n 
Tees RO hhxcescceses 10 @lin 8 @ 8%n 
Branded bulls ......... 9 @10n 7 @ T%n 
Calfskins, 

Nor., 10/15 40n 

PRN 6c tobovenewe 424gn 
Kips, Nor., nat., 15/25. 35 24%,@25%n 

SMALL PACKER HIDES 

STEERS AND COWS: 

60 Ibs. and over ....11 @l1l%n 9 @ 9%n 

UW Ge. Nccccccannebas 13 @13% 10 @10%n 

SMALL PACKER SKINS 
Calfskins, all wts. ....37 @39n 24 @25n 
Kipskins, all wts. .....25 @27n 17 @18n 
SHEEPSKINS 

Packer shearlings, 

WRGe B deavccccoerene 2.85@3.00n 2.50@2.55 

DD ere 26n 


274n 
8.00@8.50n 


N. Y. HIDE FUTURES 


MONDAY, MARCH 6, 1956 


Horsehides, 


Open High Low Close 
Apr. ... 12.25b 12.35 12.35 12.85 
July ... 12.70b as wie 12.75b- 80a 
Oct. ... 13.15b 13.24 13.24 13.24 
Jan. ... 13.40b iwta tees 13.50b- 55a 
Apr. ... 13.60b 13.70b- 80a 
July ... 13.75b 13.85b- 95a 


Sales: 4 lots. 


TUESDAY, MARCH 6, 1956 


Apr. ... 12.27b 12.33 12.33 
July 12.70b 12.75 12.75 
Oct. 13.15b 13.25 13.15b- 208 
Jan, 13.40b 13.40b- 50a 
Apr. 13.60b 13.60b- 70a 
July ... 13.80b 13.75b- 85a 





Sales: 10 lots. 
WEDNESDAY, MARCH 7, 1956 






Apr. ... 12.2%b 12.28 12.13 12.20b- 25a 
July ... 12.70b 12.70 12,53 12.60b- 64a 
Oct. ... 18.15 13.15 12.95 13.038b  O5a 
Jan. ... 13.35b pane “ue 18.28b- 35a 
Apr. ... 13.52b 13.48b- S5a 
July ... 13.67b 13.68b- T5a 


Sales: 27 lots. 


THURSDAY, MARCH 8, 1956 
Apr. ... 12.17b eves 


July ... 12.55b shes uses 12.65b- 75a 

Oct. ... 13.00b chee aus 13.08b- 20a 

Jan, ... 13.27b 13.35 13.35 13.82b- 50a 

Apr. ... 13.47b wtee onda 13.52b- 75a 

July ... 13.70b 13.75b- = Oa 
Sales: 1 lot. 


USDA Buys 9,612,150 Lbs. 


The U. S. Department of Agricul- 
ture this week reported pork pur- 
chases amounting to 9,612,150 Ibs. 
Of this week’s total, 4,128,150 Ibs. 
were pork and gravy at prices from 
68.47c to 68.49c per lb., 3,504,000 
Ibs. were lunch meat in 6-lb. tins 
at 44.50c to 44.90c per lb., 1,584,000 
Ibs. were luncheon meat in 12-oz. 
tins at 47.18c to 47.20c per lb., and 
396,000 Ibs. of canned hams at 65.96c. 


4l 
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Exports Of All Livestock 
From U. S. Increase Last Year 


United States exports of livestock 
increased during 1955. Exports of 
cattle were the largest since 1946, and 
exports of hogs the largest since 1945. 
Exports of sheep and lambs were the 
second largest since 1922. These were 
mostly high class breeding animals. 

The 34,879 head of cattle exported 
in 1955 was 13,627 head more than 
in 1954. Large shipments of breeding 
cattle have been made to Central and 
South American countries where there 
is unusual interest in cattle improve- 
ment at this time. The chief export 
markets for breeding cattle in order of 
importance during 1955 were Mexico, 
Venezuela, Colombia, Cuba, Canada, 
and the Dominican Republic. Smaller 
numbers were shipped to a fairly large 
number of countries but principally to 
Central and South America. 

Hog exports totaled 4,378 head in 
1955 compared with only 887 in 1954, 
The principal export outlets were 
Mexico, Cuba, Colombia, and the 
Dominican Republic. Smaller markets 
included Honduras, Venezuela, and 
the Republic of Korea. 

Of the 26,113 head of sheep and 
lambs exported, 21,517 head were 
shipped to Canada and 3,272 to 
Mexico. 

United States exports of livestock, 
1940-1955 were as as follows: 


Cattle Sheep 
for Total and 

Year Breeding Cattle Hogs Lambs 
| Mere 8 3,892 1,312 844 
1941 ....... 5,302 5,752 691 1,612 
er 4,465 4,834 129 1,404 
eee 3,857 4,402 613 2,523 
ME. nisie'ssae 8,401 10,215 28,504 24,866 
ES 17,493 19,564 23,324 4,881 
1946 .......39,347 43,366 3,886 10,937 
aE 8,677 10,164 1,546 1,659 
oe 6,749 7,310 695 946 
1949 .....;:. 4,110 5,396 438 1,302 
eee 6,232 8,351 1,444 2,517 
OL. <ayideaan 6,404 8,395 935 1,087 
Me <aackss 7,231 10,812 1,748 6,303 
ee 10,703 14,790 1,407 33,888 
1954 17,316 21,252 887 11,589 
1955 24,483 34,879 4,378 26,113 


January Livestock Costs To 
Packers Below Year Earlier 


Packers operating under federal in- 
spection in January bought all their 
meat animals at prices lower than 
those a year earlier. 

Average cost of cattle in January 
at $15.63 was 11 per cent less than in 
1954, calves at $16.88 cost 3 per 
cent less than in 1955, hogs at $11.24 
had 67 per cent of the 1955 value 
and lambs averaging $18.08 cost 8 
per cent less than the year before. 

The 1,696,893 cattle, 601,935 
calves, 6,705,262 hogs and 1,329,048 
sheep and lambs slaughtered in Jan- 
uary had dressed yields of: 


Jan., 1956 Jan., 1955 

1,000 1,000 

Ibs. Ibs. 
MORE LEK taalenleea absentee 964,141 817,430 
ARO EO TL II 70,684 65,941 
Pork (carcass wt.) ..... 1,212,803 1,050,606 
Lamb and mutton ..... 64,032 58,810 
I a ig Se orice alee 2,311,660 1,992,786 
POP SORCL ARP Sc Sdisces 883,358 771,981 
Lard production ........ 240,907 203,886 
Rendered pork fat ..... 11,236 9,312 


Average live weights of livestock 
butchered in January were: 
Jan., 1956 Jan., 1955 

Ibs. 
All cattle 
Steers! 
Heifers? 


984.8 





Dressed yields per 100 Ibs. live 
weight for two months were: 
1956 


Jan., Jan., 1955 


Per Cent Per Cent 
Oe 55.9 54.8 
CU eee errr 55.4 55.4 
ne eT 76.2 77.3 
Sheep and lambs ...... 48.1 48.1 
Lard per 100 lbs., hog.. 15.1 15.0 
Lard per animal (Ibs.). 36.0 37.0 


Average dressed weights of live- 
stock compared as follows: 


Jan., 1956 Jan., 1955 
Ibs lbs. 


Cattle 





Relves: (ace sscscetvowaes 118.4 117.9 
Hogs 181.2 190.7 
Sheep and lambs ....... 48.3 48.2 


‘Included in cattle. 
4Subtract 7.0 to get packer style average. 


U. S. Wool Production, Prices 
Down Last Year From 1954 


Wool production, shorn and pulled, 
in the United States in 1955 totaled 
275,000,000 Ibs., according to the 
Crop Reporting Board. This was 2 
per cent below the 1954 output of 
279,000,000 Ibs. 

Of the total wool production in 
1955, 233,000,000 Ibs. were shorn, 
and 42,000,000 Ibs. pulled wool. 

Of the 1954 total production, 236,- 
000,000 Ibs. were shorn and 43,000,- 
000 pulled. The 1944-53 average 
production of all wool was 301,000,- 
000 Ibs. of which 253,000,000 Ibs. 
were shorn and 48,000,000 Ibs. pulled. 

The average price received by 
growers for shorn wool during the 
period April, 1955, through Janu- 
ary, 1956, was 44.0c per lb. com- 
pared with 53.2c per Ib. in 1954 and 
the ten-year average of 52.3c. 

Value of sales for shorn wool pro- 
duced in 1955 was estimated at $103,- 
000,000, 18 per cent below the $125,- 
000,000 received for the 1954 clip. 





DRIVEN-IN RECEIPTS, BY YEARS 


Driven-in receipts of livestock by 
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classes at 64 public markets for 1955) 
and 1954, with percentages compared. 





Year 1955 Year 1954) Ar 
Cattle 18,572,590 18,770,599 | >" 
Calves - 4,269,396 4,788,132 
Hogs . -29,757,953 25,219,490 
Sheep 8,287,367 8,204,683 


Driven-in receipts at the 64 public markets 
constituted the following percentages of total 
1955 receipts, with 1954 in parenthesis: Cattle. 
82.5 (80.9); calves, 84.8 (82.0); hogs, 87.0 
(86.8); and sheep, 54.1 (52.7). 


HOG-CORN PRICE RATIOS 


Hog and corn prices at Chicago 
and hog-corn price ratios compared: 


Barrows and No. 3 Corn Ratios based 
gilts per yellow on barrows 


Month 100 lbs. per bu. and gilts. 
Jan. 1056...... $11.47 $1.245 9.2 
Dec 1955...... 10. 1.250 8.6 
Jan. 1955...... 16.75 1.524 11.0 
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Barrel Lots 





DRESSED BEEF 
BONELESS MEATS AND CUTS 


SUPERIOR PACKING CO. 


BLOOMINGTON, ILL. 


CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FLORENCE, S.C. 
FT. WAYNE, IND. 
FULTON, KY. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
SONESBORO, ARK. 





ST. PAUL 

















We are the biggest - - - 
because we are the best! 


CHATTANOOGA, TENN. 


THE FACTS ARE: 














LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 


OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 
VALPARAISO, IND. 








SERVICE 


KENNETT-MURRAY 


LIVEstock BUYING 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, March 38, 1956, 
as reported to The National Pro- 
visioner: 


CHICAGO 
Armour, 20,256 hogs; Shippers, 
11,855 hogs; and Others, 23,866 
hogs. 
Totals: 25,119 cattle, 1,306 calves, 


55,977 hogs, and 3,016 sheep. 


KANSAS CITY, MO. 








Cattle Calves Hogs Sheep 
Armour.. 2,909 753 8,120 1,871 
Swift . 2,881 778 3,598 2,278 
Wilson . 1,524 ... 4,455 ane 
Butchers. 5,893 8 972 11 
Others . 1,169 .-- 1,024 1,183 

Totals.14,376 1,539 13,169 5,282 
OMAHA 
Cattle 

& Calves Hogs Sheep 
Armour . 7,174 10,272 3,677 
Cudahy . 3,860 8,990 163 
ee 5,501 9,360 3,615 
Wilson .... 3,580 8,105 1,787 
Am. Stores. 748 net Rate oF 
Cornhusker. 1,102 
O'Neill .... 826 
Neb. Beef. 859 
BRIO. caces 88 
Gr. Omaha. 893 
Hoffman .. 96 
Rothschild . 1,325 
MOEN os ccce 1,295 
Kingan Aree Fo yf 
Merchants . 110 
Midwest .. 54 
Omaha .... 806 eee 
Union ..... 535 eet 
Others 10,802 
Totals ..30,369 47,529 12,242 

8T. JOSEPH 

Cattle Calves Hogs Sheep 
Swift . 3,481 315 15,512 4,288 
Armour... 4,097 339 12,991 1,513 
Others . 4,360 f 3,564 200 





~ 654 32,067 6,001 


*Do not include 14,746 hogs and 
12,359 sheep direct to packers. 


Totals*11,938 





SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour. . 3,578 15 13,225 3,272 
8.C. Dr. 

Seef . 3,084 Pee exe 
Swift .. 3,649 8,327 3,931 
Butchers. 769 4 2 ace 
Others . 7,955 ‘61 8,295 155 

Totals.19,035 21 39,847 7,358 

WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,833 127 2,871 
Dunn ... 143 ian mare 
Sunflower 67 ee aan 
a 87 nee 736 
Excel ... 674 Fee <a 
Kansas . 580 ree eos ine 
Armour... 166 Kies nen 763 
Swift .. ance ase 932 
Others . 911 ae 187 122 
Totals. 4,428 127 3,794 1,817 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour... 2,014 160 1,666 638 
Wilson . 1,516 148 1,804 1,454 
Others 3,931 224 1,076 
Totals* 7,461 532 4,546 2,092 


*Do not include 1,496 cattle, 152 
calves, 18,587 hogs and 3,831 sheep 
direct to packers. 


LOS ANGELES 
Cattle Calves Hogs Sheep 


Armour. . 81 ace 221 
Cudahy . nee ae ae 
Swift .. 263 aus 64 
Wilson . 84 AA 
Com’l .. 1,117 
Atlas ... 539 
Gr. West. 640 ; 
Ideal ... 521 ae AC 
United .. 430 19 215 
Acme .. 354 save hava 
Others . 2,755 282 382 
Totals. 6,784 301 882 


MILWAUKEE 
Cattle Calves Hogs Sheep 


Packers . 1,047 6,534 5,850 585 
Butchers. 3,199 1,713 (138 295 
Totals. 4,246 8,247 5,988 880 
MARCH 10, 1956 











CINCINNATI 
Cattle Calves a Sheep 
Gall ws 210 
Schlachter 242 32 ees 
Others . 4,070 1,076 17, 762 15 
Totals. “4,312 "1,108 17,762 225 
8T. PAUL 

Cattle Calves Hogs Sheep 
Armour.. 6,312 4,768 29,643 8,932 
Bartusch 1,306 ue eau eee 

Rifkin .. 745 28 ote 
Superior. 1,940 vere ree nae 
Swift .. 7,038 4,038 44,247 3,042 
Others . 1,829 3,610 9,074 3,351 


Totals.19170 12,444 82,964 10,325 


FORT WORTH 

Cattle Calves Hogs Sheep 
Armour. 1, 474 796 #1, be 4,002 
Swift .. 1,061 618 693 5,389 
Bl. Bon.. 392 23 ‘on 
City 380 10 ven ave 
Rosenthal 102 1 499 8 


Totals. "8,409 1,448 3,150 9,394 
TOTAL PACKER PURCHASES 


Week end. Prev. Year 

Mar. 3 week Ago 

Cattle ...150,647 159,894 156,032 
Hogs . 307,675 266,952 291,323 
Sheep .... 58,741 89,231 85,139 


DENVER 
(Week ended Feb, 25, 1956) 
Cattle Calves Hogs Sheep 


Armour.. 1,698 23 11,765 
Swift 1,563 66 3, 838 6,295 

Cudahy . 1,011 34 3,966 221 
Wilson 419 7,028 


Others . 5,736 ‘68 2,465 ‘406 


Totals .10,427 191 10,269 24,715 


CORN BELT DIRECT 
TRADING 


Des Moines, Mar. 7— 
Prices at the ten concen- 
tration yards and 11 pack- 
ing plants in Iowa and 
Minnesota were quoted by 
the USDA as follows: 


HOGS, U.S. No. 1-3: 








120-180 lbs. ........ $ 9.00@11.25 

180-240 lbs. ........ 11,00@12.50 

240-300 lbs. ........ 10.50@12.35 

300-400 Ibs. .. - 10.10@11.45 
COWS: 

270-360 Ibs. ........ 10.50@11.10 

400-550 Ibs. ........ 9.25@10.15 


Corn Belt hog receipts 
were reported as follows by 
the U. S. Department of 


Agriculture: 

This Last Last 

week week year 

est. actual actual 
Mar. 1 .... 73,000 110,000 48,09 
Mar. 2... 000 61,000 53,000 
Mar. 3.... 54,000 53,000 39,000 
Mar. 5.... 75,000 89,000 73,500 
Mar. 6 .... 77,500 90,000 63,000 
Mar. 7 . 75,000 70,000 62,009 

STOCKER — FEEDER 
SHIPMENTS 


Stocker and feeder live- 
stock received in nine Corn 
Belt states for January, 
1956-55 compared: 


CATTLE AND —- 


—Jan,—— 
1956 1955 
Publie stockyards 129,041 171,769 
WN avacte ses 120,121 122/204 
TOA ociccs 249,162 293,973 


SHEEP AND LAMBS 


Public stockyards 52,140 103,909 
BOGE os ccdeeece 108,026 122,249 
TREE © ccs. es 160,166 226,158 





Data in this report were obtained 
from state veterinarians. Under 
“Public stockyards’’ are included 
stockers and feeders bought at 
stockyard markets. Under ‘‘Direct"’ 
are included stock coming from 
points other than public stockyards, 
some of which are inspected and 
fed at public stockyards en route. 





SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONDR, showing the 
number of livestock slaughtered at 
13 centers for the week ended 
March 8, 1956, compared: 














CATTLE 

Week Cor. 

Ended Prev. Week 

Mar.3 Week 1955 
Chicagot 25,119 23,376 23,744 
Kan. City$.. 15,935 17,625 12,655 
Omaha*t 28,672 28,671 25,439 
E. St. Louist ose Oe . tate 
St. Josepht.. 10,654 10,538 11,201 
Sioux Cityt.. 12,412 11,245 8,253 
Wichita*t 4,433 4,577 3,42: 
New York & 

Jer. Cityt. «+s 11,582 11,326 
Okla. City*t 9,641 7,497 7,500 
Cincinnati§ . 4,755 4,527 4,423 
Denvert .... ean 22'779 13,425 
St. Pault... 17,341 14,976 16,893 
Milwaukee}. 4,242 4.404 4,746 

Totals ....133,184 161,426 117,588 

HOGS 

Chicagot ... 44,122 85,397 44.684 
Kan, Cityt.. 13,169 14,464 10,020 
Omaha*t .. 69,424 64,061 41,785 
E. St. Louist 48,575 31,638 
St. Josepht.. 43, 249 36,811 25,024 
Sioux Cityt. 29,155 11,245 22,336 
Wichita*t .. 15,015 12,463 13,198 
New York & 

Jer. Cityt. -.. 61,506 51,371 
Okla. City*t. 23,133 17,735 11,500 
Cincinnati§ . 14,788 a 298 16,987 
Denvert .. 4,767 11,096 
St. Paulf... 73, 890 BL 389 49.809 
Milwaukeet . 5,970 5,557 3.351 

Totals . 33,915 380,268 259,376 

SHEEP 

Chicagot ... 3,016 3,615 4,813 
Kan. Cityt.. 5,282 8,173 5.081 
Omaha*t ... 14,051 11,886 13,141 
E. St. Louist --- 3,418 3,086 
St. Josepht.. 9,451 11,681 12,337 
Sioux Cityt.. 3,627 +5: 4,731 
Wichita*t . 1,695 8,78 1,304 
New York 

Jer. Cityt. «+. 41,773 45,213 
Okla, City*t 5,923 5,102 1,300 


Cincinnati§ . 221 291 323 
Denvert .... eee 

St. Paulf... 6,974 
Milwaukee? . 880 7176 937 


Totals .... 51,120 126,679 101,385 

~ *Cattle and calves 

+Federally jenperted slaughter, in- 
cluding directs. 

Stockyards sales for local slaugh- 
ter. 

§Stockyards 
slaughter, 





receipts for local 


including directs. 


CANADIAN KILL 


Inspected slaughter at 
Canada for week ended 
February 25: 





Week 
Ended Same 
Feb. 25 week 
1956 1955 
CATTLE 
Western Canada.. 14,162 13,342 
Eastern Canada.. 16,152 15,445 
TOM on ccicseus 30,314 28,787 
HOGS 
Western Canada.. 45,616 39,149 
Eastern Canada.. 65,313 56,573 
Totals 95,722 
All-hog carcass 
graded 102,919 
Western Canada.. 3,664 3,528 
Eastern Canada.. 8,022 2,813 
TORS ccccntcss 6,686 6,341 
NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
Alst st., New York market 
for week ended March 3: 

Cattle Calves Hogs* Sheep 
Salable ... 18% Oe  sése © (wes 
Total (incl. 
directs. ..5,614 2,664 27,697 19,676 
Prev. week 
Salable.. 201 56 15 
Total (incl. 
directs. ..5,409 2,376 20,636 17,572 


~ *Including hogs at 81st St. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Mar. 1... 1,691 3 10,865 2,487 
Mar. 2... 653 = 8,433 701 
Mar. 8... 83 3,407 1,269 
Mar. 5...18,464 297 13,538 2,167 
Mar. 6... 7,500 300 1,400 1.700 
Mar. 7...14,000 400 11,000 1,900 
*Week 
so far..39,964 997 25,938 5,767 
WK. ago. .47,542 1,305 48,105 9,795 
Yr. ago..39,341 1,259 43,945 10,744 
2 yrs. 
ago ...36,803 1,414 31,487 9,828 


*Including 178 cattle, 5,155 hogs 
and 1,038 sheep direct to packers. 


SHIPMENTS 

Mas. 3:5. 35538 43 1,220 834 
Mar. 2... 2,388 ... 2,281 14 
Mar. 3.. we ces 272 1,062 
Mar. 5... 6,209 15 2,976 900 
Mar. 6... 3,000 ... 2,000 800 
Mar. 7... 7,000 ... 1,000 500 
Week 

so far. .16,209 15 5,976 2,200 
WK. ago..19,696 120 8,085 5,332 
Yr. ago..14,029 136 2,936 3,219 
2 yrs. 

ogo ...14,361 386 2,073 3,694 

MARCH RECEIPTS 
1956 1955 
0 A 42,391 41,206 
CRIION ccccuuce 1,718 1,415 
MON bade enn 48,643 62,762 
GOD rnccdsates 10,314 12,988 
MARCH SHIPMENTS 
1956 1955 

OOD siciicc vic 21,697 16,797 
ME acxveinees 9,749 4,937 
GORE ivcescens 4,110 5,543 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 





Chicago, week ended Wed., Mar. 7: 
Week Week 
ended ended 
Mar.7 Feb. 28 

Packers’ purch,.... 41,642 43,010 

Shippers’ purch..... 9,912 15,211 

DONG ov ceccsoks 51,554 58,221 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Mar. 2 with comparisons: 


Cattle Hogs Sheep 
Week to 
date 273,000 552,000 161,000 
Previous 
week 254,000 554,000 166,000 
Same Wk 
wine 252,000 476,000 162,000 
56 t 


igitte, 2,476,000 5,244,000 1,467,000 
55 to 

date 2,484,000 4,449,000 1,499,000 
PACIFIC COAST LIVESTOCK 


Receipts at leading — Coast 
markets, week ended Mar. 


Cattle Calves Hogs Sheep 
Los Ang.... 6,800 375 
N. P’tland. 3,925 300 2, 30 1,260 
San Fran... ‘600 100 1,050 1,600 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis, on Wednesday, 
March 7 were as follows: 


CATTLE: (Cwt.) 
Steers, prime ....... None qtd. 
Steers, good & ch...$16.00@19.25 
Heifers, com'l & gd. 12.00@17.00 
Cows, util. & com’l. 10.50@12.50 
Cows, can. & cut.. 8.50@11. Ho 


Bulls, util. 
VEALERS: 
Choice & prime..... $24.00@25.00 


& com'l. 14. 00@15.5: 


Good & choice...... 21.50@24.00 

Calves, gd. & ch.... 16.00@20.00 
HOGS: 

U.S. 1-3, 180/200 ...$12.25@12.75 

U.E. 1-3, 200/220 ... 12.50@13.00 

U.S, 1- 3, 220/240 ... 12.25@12.75 

U.S. 1-3, 240/270 ... 11.75@12.75 

Sows, 270/360 ...... 10.50@11.50 
LAMBS: 

Gd. & ch., 105/dn.. .$18.50@20.00 
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revolutionary 
advancements 
noip-raex I/CAURIK wa: 


Light weight — only 410 pounds 
Fast pull down 

Fast recovery after door openings 
Automatic frost prevention 

Simple operation 

New efficient Turbo-Jet Blower 
Simple and efficient power train 
New Ram-Jet Condenser 

Ease of installation 

Temperature maintained efficiently 


* New Dependability 


No driver attention 








The Kold-Trux Mark Series is a new continuous 
refrigeration system that is revolutionary in design 
and revolutionary in performance. 


Here is a real achievement in mobile refrigeration 
bringing you all of these basic advancements. 


The net result of this advanced refrigeration design 
is a continuous truck refrigeration system that 
weighs only 410 pounds. 


It is highly efficient and completely dependable 
. . . write. for more information ssiley. 





Tranter Manufacturing, inc., 
460 E. Hazel St., Lansing 4, Michigan 
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WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended March 3, 1956 (totals compared) was reported 
by the U. S. Department of Agriculture as follows: 





Sheep 

Cattle Calves Hogs & Lambs 
Boston, New York City Area’...... 13,776 11,202 63,346 47,573 
Baltimore, Philadelphia ........... 7,553 1,647 31,058 2,736 
Cin., Cleve., Detroit, Indpls. ...... 18,570 6,985 121,617 14,785 
CURSOS BAUR. cc sndcviccavecs sea cence) Mee 7,243 64,581 5,904 
BE, PRA Wis, BIER oie sccccsces 31,814 36,160 149,131 15,769 
BE TN BI os cee ectcencsveacses 3,849 126,227 8,467 
es a SA err triers Crs 100 28,948 3,792 
REN, cc cwelsinvccives bso sin ev ce see ee 33,62 835 108,191 17,454 
PON CIE so o.a o's coins. 070 Eh 2,473 50,368 12,033 
Towa-So. Minnesota’ ............... ‘ 15,218 359,144 30,500 
Louisville, Evansville, Nashville, 

EN | oes WAC CRS TNS been ec oK es 6,429 59.522 


Georgia-Alabama Area® ............ 


St. Joseph, Wichita, Okla. City.... 3'307 81,236 16,494 











Ft. Worth, Dallas, San Antonio.... 1 5,546 28,839 12,743 
Denver, Ogden, Salt Lake City..... 861 15,921 29,431 
Los Angeles, San Francisco Area".. ¢ 3,083 38,666 35,340 
Portland, Seattle, Spokane ........ 7,381 455 19,407 4,451 
CPR TUNE, |. heicen se sicg cer eceew 309,427 108,006 1,380,425 257.472 
Totals previous week ............ 277,994 99,504 1,177,185 233 204 
Totals same week 1955...........283,114 105,537 1,082,823 241,350 


Includes Brooklyn, Newark and Jersey City. ?Includes St. Paul, So. 
St. Paul, Newport, Minn., and Madison, Miilwaukee, Green Bay, Wis. 
3Includes St. Louis National Stockyards, E, St. Louis, Ill., and St. Louis, 
Ma. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea, Austin, 
Minn. “Includes Birmingham, Dothan, Montgomery, Ala., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. "Includes Los 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt., paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended February 25 compared 
with the same time 1955, was reported to the National 
Provisioner by the Canadian Department of Agriculture 
as follows: 





GooD VEAL 
STEERS CALVES HOGS* LAMBS 
STOCK- Up to Good and Grade Bt Good 
YARDS 1000 Ibs. Choice Dressed Handy weights 
1956 1955 1956 1955 1956 1955 1956 1955 

Toronto ..... $17.50 $19.70 $28.00 $28.57 $22.50 $24.25 $21.60 $21.45 
Montreal .... 19.00 pecan 2 23.00 24.50 18.00 nae 
Winnipeg 18.28 te ie 20.67 21.50 18.67 19.00 
OOIGATy 2.5.5 17.09 18.03 21.38 20.63 20.30 18.08 17.84 
Edmonton ‘ 17.50 22.50 24.75 20.75 21.00 18.25 19.15 
Lethbridge Shania 20.25 20.25 17.25 18.00 


Pr. Albert 18.00 20.00 16.60 





Moose Jaw .. 18.00 20.00 ree 16.00 
Saskatoon .. 18.00 20.00 17.30 cece 
Regina ..... 18.50 20.00 hee? rrr 
Vancouver .. 22.65 saree EEE 20.75 


*Canadian Government quality premium not included. 





SOUTHERN RECEIPTS 


Receipts of livestock at six southern packing plant 
stockyards located in Albany, Moultrie, Thomasville, and 
Tifton, Georgia, Dothan, Alabama and _ Jacksonville, 
Florida during the week ended Mar. 2: 


Cattle Calves Hogs 
Be a OOO G ie 4,008 637 20.599 
Werk previous five days ............e000e-+ 3,005 932 14,205 
Corresponding week last year .............. 3,512 800 14,746 





LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph, on Wednesday, 
March 7 were as follows: 
CATTLE: (Cwt.) 
Steers, ch. & pr..... $19.00@20.25 
Steers, gd. & ch... 14.75@19. 


Heifers, gd. 16.00@19. 
Cows, util. 10.75@12.00 


LIVESTOCK PRICES AT 
SIOUX CITY 


Prices paid for livestock 
at Sioux City on Wednes- 
day, March 7 were reported 
as follows: 

CATTLE: (Cwt.) 


Steers, pr., all wts. .$19.50@23.50 
Steers, ch., all wts... 16.50@22.00 


















Steers x Fp 
Cows, can. & cut....  8.75@11.090 — — Res eees apts bye 
Bulls, util. & com'l. 14.00@14.75 rtf SWRHKS. pie dente 

, eifers, prime ..... None qtd. 
VBALERS: Heifers, ch, & pr.... 16.50@20.00 
Choice & prime..... None qtd. Cows, util, & com’l.. 10.75@12.50 
Good & choice...... $18.00@ 21.00 Cows, can. & cut.... 9.50@10.75 
Calves, gd. & ch.... 16.00@17.C0 Bulls, util. & com'l. 12.00@14.50 
: fi ‘ ae 10.50@12.00 
HoGs: HOGS: 
U.S. 1-3, 180/200 .. .§12.! U.S. 1-3, 180/200 ...$12.00@12.85 
U.S. 1: D -« U.S. 1-3, 200/220 ... 12.50@13.25 
U.S. 1 240). U.S. 1-3, 220/240 ... 12.50@13.25 
U.S. 13, 240/270 ... U.S. 1-3. 240/270 ... 12.09@12.75 
Sows, 270/360 ...... Sows, 270/360 Ibs... 10.75@11.25 
LAMBS: LAMBS: 
Good & choice....... $18.50@19.00 Choice, wooled ..... $19.00@19.75 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
March 6, were reported by the Agricultural Marketing 
Service, Livestock Division, as follows: 











St. L. N.S. Yds. Chicago Kansas City Omaha 8t. Paul 
HOGS (Includes Bulk of Sales): 

BARROWS & GILTS: 

U.S. No, 1-3: 

120-140 Ibs..$ 9.50-10.75 None qtd. Noneqtd. Noneqtd. None até. 
140-160 Ibs.. 10.50-11.75 None qtd. None qtd. Noneqtd. None 

160-180 lbs.. 11.50-12.75 $10.00-12.00 $10.50-12.00 $11.50-12.50 $11. 75- 12: 15 
180-200 Ibs.. 12.50-13.25 11.50-12.65 12.00-12.75 12.50-13.25 12 ct 
200-220 Ibs.. 12.50-13.25 11.75-12.65 12. a5 12.75 12. 50- = 25 12.2 1 
220-240 Ibs.. 12.25-13.25 12.50-13.25 12.2: 35 13. 3 
240-270 Ibs.. 11.75-13.00 12.00-13.00 11.75-13.25 
270-300 Ibs.. 11.50-12.00 11.75-12.25 11.00-11.75 
300-330 Ibs.. 11.00-11.50 11.65 11.50-12.00 10.75-11.25 
330-360 Ibs.. 10.50-11.00 11.25- 11. 50 11.00-11.50 11.00-11.50 10.25-11.00 
Medium: 

160-220 Ibs.. Noneqtd. None qtd. Noneqtd. 9.50-12.00 11.50-12.00 
SOWS: 

Choice 

270- 300 Ibs.. 10.75 only None qtd. 11.00-11.25 11.25-11.50 10.75-11.00 
300-330 Ibs.. 10.75 only  11.25-11.50 11.00-11.25 11.00-11.25 10.50-10.75 
3°0-360 Ibs.. 10.50-10.75 11.00-11.50 11.00-11.25 10.75-11.00 10.50-10.75 
360- = Ibs.. 10.25-10.50 10.75-11.25 10.50-11.00 10.75-11.00 10.50-10.75 
400-45 Ibs.. 10.00-10.25 10.50-10.75 10.00-10.50 10.00-10.75 10.00-10.25 
450-550 Ibs.. 9.25-10.00 10.00-10.50 9.75-10.00 10.00-10.75 9.50-10.00 


Medium: 


250-500 Ibs.. None qtd. None qtd. None qtd. Noneqtd. Note qtd. 


SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs.. None qtd. None qtd, None qtd. 
900-1100 Ibs.. 20.00-23.00 23.00-24.50 None qtd. 
1100-1300 Ibs.. 19.75-22.75 22.50-24.00 19.50-22.50 
1300-1500 Ibs.. 18.00-21.50 22.00-23.50 18.25-21.50 
Choice: 
700- 900 Ibs.. 
900-1100 Ibs.. 
1100-1°00 Ibs.. 17, 
1300-1500 Ibs.. 16.00-19.7 
Good: 


None qtd. 

21.00-22.00 
20.50-22.00 
19.50-21.00 


None qtd. 
22.25-24.( 





18 00- 21.25 None qtd. 18.50-20.50 17.50-22.50 None qtd. 
19.00-20.50 18.00-20.50 17.50-22.50 19.50-20.50 
17 2.25 
1 





18.50-20.50 17.2 
18.00-20.C@ 16.75 -19, 50 





700- 900 Ibs.. 16.00-18.00 15.50-17.50 15.50-18.50 15.50-18.50 15.00-17.00 
900-1100 Ibs.. 15.50-18.00 15.€0-17.50 15.00-18.00 15.25-18.00 15.00-17.00 
1100-1300 Ibs.. 14.75-17.75 14.50-16.50 14.95-17.25 14.75-17.50 14.50-16.00 


Commercial, 


all wts. 13.50-16.00 13.50-14.50 13.00-14.00 13.00-14.00 12.00-13.50 
Utility, 

all wts. 12.00-13.50 12.00-13.50 12.00-13.00 11.50-13.00 11.00-12.00 
HEIFERS: 
Prime: 


600- 800 Ibs.. 
800-1000 Ibs... 
Choice: 

600- 800 Ibs.. 18.00-20.00 18.50-19.50 18.50-19.50 18.00-19.00 16.00-17. 
800-1000 Ibs.. 17.50-20.00 18.00-19.00 18.00-19.00 18.00-19.00 16.00-17. 
Good: 

500- 700 Ibs.. 
700- 900 Ibs.. 
Commercial, 


None qtd. 
None qtd. 


None qtd. 
None qtd. 


None qtd. 
None qtd. 


None atd. None qtd. 
19.00-20.00 None qtd. 


00 
00 


15.50-17.00 15.00-18.00 15.00-17.50 15.00-18.00 14.00-16.00 
15.50-17.00 15,00-18.00 14.50-17.50 15.00-18.00 14.00-16.00 


all wts. 13.00-14.50 13.00-14.50 12.50-14.00 12.50-11.00 12.00-13.50 
Utility, 

all wts. 11.50-13.00 11.50-13.00 11.00-12.50 11.50-12.50 11.00-12.00 
COWS: 

Commercial, 

all wts. 12.00-12.50 12.00-13.00 11.50-13.00 11.50-12.50 12.00-12.50 
Utility, 

all wts. .. 11,00-12.00 10.50-12.00 10.50-11.50 10.25-11.50 11.00-12.00 
Can. & cut., 

all wts. 9.00-11.00 9.50-11.50 9.00-10.75 9.00-10.25  9.50-10.50 


BULLS (Yrls. Exel.) All Weights: 






COG. . siciecis.<s 11.00-13.50 11.50-12.00 11.00-12.00 .50-12.50 11.00-12.00 
Commercial . 13.50-14.50 14.50-15.50 13.50-14.00 50-14.00 14.00-15.00 
Utrey .. 6. 12.50-13.50 13.50-14.50 12.50-13.50 )-13.50 13.00-14.00 
Cutter ...... 11.00-12.50 12.00-13.50 11.00-12.50 -11.50 10.00-12.00 


VEALERS, All Weights: 


Ch. & pr.... 24.00-28.00 24.00-28.00 None qtd.  21.00-24.00 22.00-24.00 
Com’'l & gd.. 17.00-24.00 16.00-24.00 15.00-19.00 15.00-21.00 14.00-20.00 


CALVES (500 Lbs. Down): 


Ch. & pr.... 16.00-20.00 17.00-20.00 
Com’! & gd.. 12.00-16.00 12. 


None qtd. 15.00-18.00 None qtd. 
00-17.00 None qtd. 11.00-15.00 None qtd. 


SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 


Ch. & pr.... 20.00-21.00 20.00-21.50 19.50-20.50 19.50-20.25 20.00-20.75 

Gd. & ch.... 18.50-20.00 19.50-20.25 18.00-19.50 18.50-19.50 19.00-20.00 

LAMBS (105 Lbs. Down) (Shorn): 

Ch. & pr.... 19.50-20.50 18.50-19.50 18.50-20.00 19.00-19.50 19.50-20.25 

Gd. & ch.... 18.00-19.50 17.50-18.75 18.00-18.50 18.00-19.00 18.50-19.50 

EWES: 

Gd. & eh.... 5.00- 5.50 7.00- 8.50 5.00- 5.50 5.00- 8.00 5.00- 7.00 

Cull & util.. 4.00- 5.00 5.00- 7.00 4.00- 5.00 4.00- 5.00 4.00- 5.00 
all wts. 12.00-13.50 12.00-13.50 00-13.00 11.50-13.00 11.00-12.00 


MARCH 10, 1956 
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gives KOLD=*HOLD tux plates 


more capacity per pound of equipment 


There is a difference — a big difference — in the refrigerating 
capacity of truck plates. If you want refrigeration you can de- 
pend on day in and day out, then you need the extra capacity of 
Streamlined Kold-Hold ‘“Hold-Over” Plates. These plates are 
dividend designed to produce more refrigeration and produce it 
faster than any other plate on the market. 

Kold-Hold Plate design takes advantage of modern principles 
of aerodynamics to speed pull down after door openings. Its 
streamlined, rounded contour induces a rapid sweep of air over 
the surface of the plate to considerably improve heat transfer. 





Heat transfer is also improved by the bonus capacity of Kold- 
Hold Plates. Each plate is completely filled with eutectic solu- 
tion so there are no ineffective pockets without refrigerant. 
Thus Kold-Hold Plates have greater efficiency and pull down 
than any other plate . . . because no other plate design provides 
for complete filling. 

To make your refrigeration dollars go farther the next time you 
refrigerate a truck, be sure to specify Streamlined “Hold-Over” 
Plates by Kold-Hold. Write today for Catalog 54. 





Tranter Manufacturing, inc., 
460 S. Hazel St., Lansing 4, Michigan 
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EVERYTHING for Meat Processing 


Located at Puerto Rico 


A Territory of the U.S.A. 


24 WO al 
MONLLOR & BOSCIO SUCRS., Kot won ee 


“Same Day Shipment” sticker. Koch 
: ships most supply orders within 24. 

of over 2200 items.,.write for FREE fad: 

catalog. Try Koch's fast, dependable hours after they are received. You can 


SAN JUAN ¢* PONCE * MAYAGUEZ service...phone, wire or write. count on Koch! 


2518 Holmes St 
ee KOC Bi surrires csc cus, ms 
More Than $10,000,000.00 foodstuffs 


ener A MARKET AUTHORITY IN YOUR 
° OFFICE FOR $72.00 PER YEAR! 


The Daily Market and News Service—an easy to read, instant 
S Ij c E 1 q " gs —_ ~~. 28 — ee ge oot) = quotations 
5 at the close of trading each day the same day 
olicits RESNSEVE Representation of by first class mail (are mail available). 
. Prices and market comments on: Primal Beef and Pork Cuts, Pork 
a Reliable Pork Products Account Job Lots, Boneless Processing Meats, Variety Meats, Hogs and Cattle 
—and, hides, tallows, greases, etc. 
~ Shown: Receipts, Trends, USDA Quotations, Lard Futures, 
e k Lard Prices and Industry Statistics. 
bY FIRST CLASS MAIL......only $19 for 13 weeks or $72 per year 
(air mail slightly higher) 
desk binder furnished to every subscriber 
P Ask For Sample Copies or SEND YOUR ORDER NOW! .. . if 
References & Information on Request you are not fully satisfied that this is a real profit maker and will 


pay for itself over and — you may cancel at the end of one 
P week at absolutely no cost. 
Write Box 4028 — San Juan Write: Department MX, DAILY MARKET AND NEWS SERVICE 


THE NATIONAL PROVISIONER 


15 West Huron Street Chicago 10, Illinois 


Cc L A S S t si i E D A D V & bs T j S$ i N G Unless Specifically Instructed Otherwise, All Classified 


Advertisements Will Be Inserted Over a Blind Box Number. 
displayed: set solid. Minimum 20 words, address or box numbers as 8 words. Head- 
$4.50; additional menda, 20c each. ‘’Position lines, 75c extra. Listing advertisements, 75c CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. 


Wanted,” special rate: minimum 20 words, per line. Displayed, $9.00 per inch. Con- PLEASE REMIT WITH ORDER. 
$3.00; additional words, 20c each. Count tract rates on request. 


POSITION WANTED HELP WANTED HELP WANTED 


FLORIDA LOCATION BEEF MAN PROCESSING PLANT SUPERINTENDENT 

Experienced gee exe — nog ge to 4 ja Including sausages, smoked meats, Non-Sterile 
cate in Florida. Presently employed as top man in - ~ y natablial aggressive 
medium sized operation. Long record of progress CHICAGO BROKERAGE HOUSE perro Py i ter gen sary at oppertanity 
and profit making. Thoroughly recommended, young | Aggressive company has opening for a beef man. | with a good future at a fine starting salary. 
and progressive. Interested in oP contact for | Excellent opportunity for increased earnings. All | Give age and background in detail, also marital 
personal interview at coming N.I.M.P.A. conven- | replies in strict confidence, status. Replies confidential. 
tion. W-65, THE NATIONAL BHOV ISIONER, 
15 W. Huron St., Chicago 10, Ill. W-88, THE NATIONAL PROVISIONER W-49, THE NATIONAL PROVISIONER 

- | 15 W. Huron St. Chicago 10, ml, | 15 W. Huron St. Chicago 10, Ill. 
SALES REPRE NTATIVE or COMMISSION 
MAN: Has established following of wholesale and 
jobber accounts. Desires connection with reliable MECHANICAL ENGINEER SALESMAN 
packer of fresh pork products to represent in| 4 graduate or equivalent, for large size plant. | WANTED: High calit : 

j Sacer news ane ’ d i a , arge 81% ant. NTED: zh calibre salesman to represent the 
metropolitan New York and New se: Can] Must be able to handle help and well qualified finest house Be ita: kind—in Ohio, Pad western 
also handle smoked meat line. W-f 6, THE — for steam and refrigeration. Give age, experi- | Pennsylvania and western New York state. Top 
TIONAL PROVISIONER, 18 E. 4ist St.. New] ance and salary expected, in first letter, W-93, drawing account to man who has all qualifica- 
York 17, N.Y. THE NATIONAL PROVISIONER, 15 W. Huron | tions and comes well recommended. We have an 
St., Chicago 10, Tl. established trade. Our line consists of quality 
WORKING SAUSAGE FOREMAN: With complete products of seasonings spices, emulsifiers, binders, 
knowledge of sausage eo ge 18 an =f cures, etc. Our sales forces know of this adver- 
perience. Age Midwest location preferrec AGGRESSIVE SALESMEN tisement. This is a marvelous opportunity for 
meek st c N ATIONAL, P a Two young to middle aged men wanted to repre large earnings to the right kind of a clean cut, 

0 11¢ rc ° J e 9 
sent well established fast growing plant in Chi- aggressive salesman. 

cago suburban area. Has possibilities and future. W-52, THE NATIONAL PROVISIONER 
HELP WANTED Replies held in strict confidence, W-81, THE | 15 W. Huron St. Chicago 10, Ill. 
NATIONAL PROVISIONER, 15 W. Huron §&t., 

Chicago 10, /. 
PLANT SUPERINTENDENT nicag SALES MANAGER 
Includes hog slaughtering, cutting, smoked meats, 


Medium sized ind Jen at packer i leve- 
sausages and canning. Long established and ex- | FOREMEN: Progressive central Michigan packer land Shatexlo cree dsm Poncho oy ou 
panding company in eastern Pennsylvania. Give | wants a pork cut supervisor and a packaging | experienced sales manager. Must have good sales 
age, education and experience in detail. Replies | supervisor, Excellent opportunity for the right | packground. Plant knowledge desirable but not 
confidential, W-94, THE NATIONAL PROVISION- | men. Send complete details in confidence to Box | absolutely essential. Offers excellent potential to 
ER, 15 W. Huron St., Chicago 10, Ill. W-59, THE NATIONAL PROVISIONER, 15 W. | right person. Give complete details of education, 
Huron St., Chicago 10, Ill. experience in first letter. All replies confidential, 
CATTLE and LIVESTOCK BUYER: For. near W-80, THE NATIONAL PROVISIONER, 18 BE. 
eastern packer. Must be well versed in purchasing | SAUSAGEH MAKER: Long established Chicago 
all grades and types of livestock. Write experi- | plant requires experienced man to develop new WORKING SAUSAGE FOREMAN 
ence and salary expectations, W-89, THE NA- | products and supervise manufacturing in sausage 
TIONAL PROVISIONER, 15 W. Huron St., Chi- | line. W-61, THE NATIONAL PROVISIONER, 15 . : - wis ‘ e ee . 
ae 4 Ti. W. Huron’St., Chicago 10, Il. W anted by plant in the east. Well established 
business. State age, qualifications, salary wanted 
SALESMAN-BROKER: High caliber salesman | FOREMAN WANTED: In beef cutting department | "4 ive references. 
wanted to represent finest quality diced pickle | of long established sausage factory with most ex- 
firm. Territory open. ACE PICKLE CO., 1622 S, | cellent labor record. W-73, THE NATIONAL W-69, THE NATIONAL PROVISIONER 
Keeler Ave., Chicago 23, Ill. Phone RO 2-5555. ' PROVISIONER, 15 W. Huron St., Chicago 10, Ill. | 15 W. Huron St. Chicago 10, Til. 


Order from the big Koch Catalog 80 
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